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Here’s proof positive candies made with Sweetose Syrup look better, 
taste fresh and delicious—even after long periods in distribution channels 


Make this revealing taste and freshness test in your own plant—with your own candies 


See the difference in => 
texture. A smoother, ten- 

derer texture free of graini- 

ness. A richer, more appe- 

tizing appearance. 


Feel the difference in 
freshness. Bars stay fresh, 
never too dry because Sweetose 
controls moisture balance un- 
der all climate conditions. 


Taste the difference 


in flavor. A delicious 
“buy-me-again" flavor with 
never ahint of staleness even 
after long time periods. 


\ . : 
*Regular corn syrup, invert sugars and/or other humectant-sweeteners. A. E. Statey Mra. Co., Decatur, ILLINOIS 


Whether you make gums, jellies, caramels, fudges or bars—don’t fail 
to make this simple test. It proves candies made with Sweetose Syrup 
retain their original freshness and flavor long after candies made with 
regular sweeteners “go stale on the shelf.” 

What’s the secret? The narrow humectant range of Sweetose Syrup 
assures controlled moisture balance through a wide range of climatic 4 
conditions ...actually “humidity-conditions” candies. j 

Your Staley Representative will supply you with the instructions and 7 
Sweetose Syrup to make this simple test in your own plant. Prove for ~ 
yourself that candies—your candies, when made with Sweetose, will 7 
look better, taste better—stay fresh and delicious even after extended § 
periods in storage and distribution channels. 


Pe) 


> & Mee > eA & < { ; * Kia 
KS a. YS FE aS ; 
= ef SAR aS IP as) xi S08 
ne THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
BRANCH OFFICES: ATLANTA + BOSTON - CHICAGO - CLEVELAND - KANSASCITY - NEW YORK + PHILADELPHIA - SAN FRANCISCO - ST. LOUIS 












aA NEW 
SOURCE! 
NATURAL 


FRUIT 


from Florida & California 


MINUTE MAID 


SUN-FILLED 
CITRUS OILS 


Florida and California All-Valencia Orange Oils, Cold 
Pressed, U.S.P. « California Lemon Oil, Cold 
Pressed, U.S.P. * Florida and California Grapefruit 
Oils, Cold Pressed «+ Florida Lime Oil, Cold 
Pressed « Florida Tangerine Oil, Cold Pressed 


Guaranteed purity! Confectionery and 
bakery manufacturers are finding SUN- 
FILLED citrus essential oils unmatched 
for adding rich, full-bodied natural citrus 
fruit flavor and aroma to candies and 
pastries. They’re 100% pure... pro- 
duced and packed under U.S.D.A. inspec- 
tion... protected against adulteration and 
sophistication by tamper-proof seals. 
fail a Guaranteed quality! Minute Maid’s strict 
yrup ‘ ee quality control assures uniform high 
with ‘ quality batch after batch. When you buy 
SUN-FILLED you buy the very best! And 
you have a choice of SUN-FILLED’s 
complete line of cold pressed citrus oils, 
from both Florida and California. 
and Guaranteed supply! Minute Maid’s ex- 
tensive citrus groves in Florida are be- 
coming an increasingly important source 
of citrus oils. They’re a source you can 
rely on both now and in the future. Re- 
member too, that Minute Maid is Amer- 
ica’s largest producer of citrus products. 
SUN-FILLED citrus oils are shipped in 
35-lb. tins and 385-lb. drums. Free 
samples are available from your dealer, 
or by writing to: 
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MINUTE MAID CORPORATION 
Oriando, Florida 





ANHEUSER-BUSCH, INC. 


BULK CORN PRODUCTS DIVISION 


(\\Ge" 


Sign of highest quality 


] \ 


FOR THE 
CONFECTIONERY 
INDUSTRY 

Corn Syrups 

Thin’ Boiling Starches 
Moulding Starches 


SALES OFFICES 


APPLETON, WISCONSIN DAYTON, OHIO NEW ORLEANS, LOUISIANA 
705 E. Pershing 629 Storms Road 314 Girod Street 


CAMBRIDGE, MASSACHUSETTS GREENSBORO, NORTH CAROLINA PHILADELPHIA, PENNSYLVANIA 
111 Sixth Street 3226 James Place Bourse Bidg. 


CHICAGO, ILLINOIS KALAMAZOO, MICHIGAN SAN FRANCISCO, CALIFORNIA 
4841 S. California Ave. 1122 Royce Avenue 1485 Bayshore Blvd. 


COLUMBUS, GEORGIA LONG ISLAND CITY, NEW YORK SPARTANBURG, S.C. 
2319 Hamilton Road 4848 Fifth Street "é 371 Crestview Drive 


GENERAL OFFICES 
ST. LOUIS, MISSOURI. 721 Pestaiozzi Street 
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and PARAKEET’ CERTIFIED COLORS 
by STERWIN are primary source of 
fresh, new color ideas...new blends, 


shades, tints, tones...custom-created to put 


MORE SELL into your products. Interested? 


Write, wire or call.. Cleuin temas... 


1450 BROADWAY. NEW YORK 18.N 
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EXCEEDINGLY HIGH OUTPUT 
The VSN Hydrostatic refiner has a production capacity never before innate 
achieved. Every detail of the machine has been particularly studied in “era 
order to obtain an output never reached previously, and with maximum 11:30 
security. ’ 





REFINING 
5N Hydrostati 
an extremely hii 
and with . busin 
and uniformity REFINES ANY TYPE OF MASS ner-d 
material. Continuou The VSN Hydrostatic refiner due to the special characteristics of its Coral 
is by a well experime construction, is the standard machine, and contrary to normal types of 
Braulic control system refiners, can treat any type of mass from the most fatty to the most dry 


ving © new sste-come without any modifications of any nature. FDA 


ting device which simplifid LOW CONSUMPTION - : The 
achine operation to the maxi With the new VSN Hydrostatic refiner the power/production ratio has ili i 


ite been considerably reduced with respect to the models built up to the colori 
present day. of the 


lt colori: 
One ket sir 


ARLE|e@ Montanari” 


95 Temple Ave., Hackensack, 
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Sales Representotives & Service: Chicago, IIl.—Los Angeles, Calif. & Canada in Vancouver, B. C.—Calgary, Alta.—Winnipeg, Man.—Toronto, Ont. ne 7 
Montreal, P. Q. Main Street 
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candy business 








PR rally held in Chicago 


Industry leaders discussed the forthcoming pub- 
lic relations program at a special Chicago Candy 
PR rally on December 8th. More than 400 persons 
from all segments of the industry attended the 
dinner meeting at which representatives of Theo- 
dore R. Sills and Company, the Institute’s public 
relations firm, gave a slide presentation, detailing 
the program. 

Speakers included Harley McNamara, president, 
National Tea Company; William Rentschler, presi- 
dent, Stevens Candy Kitchens; Donald Landry, 
candy buyer, Sears Roebuck and Company; Mau- 
rice Glockner, vice president for products and 
merchandising, Automatic Canteen Company of 
America; Peter Tulio, purchasing director, Inter- 
state Vending Company; Dan Tokowitz, merchan- 
dise manager-candy, Goldblatt Brothers; Spiro 
Papas, president, National Association of Conces- 
sionaires; Manny Smerling, vice president, ABC 
Vending Corp.; Harry Simpson, president, Fannie 
May Candy Shops. 

Also Charles Lipps, president, Curtiss Candy 
Company; John Mavrakos, president, Mavrakos 
Candy Company; George Williamson, board chair- 
man, Williamson Candy Company; W. C. Dick- 
meyer, president, Wayne Candies, Inc.; E. N. 
Heinz, vice president, Food Materials Company; 
Henry Blommer, president, Blommer Chocolate 
Company; Max Bloom, president, S. Bloom, Inc. 
and C. E. Eimers, candy department, Montgomery 
Ward & Company. 





Western Conference plans set 


The 1961 Western Candy Conference will be 
held in the Biltmore Hotel, Santa Barbara, Cali- 
fornia, February 22 through 24. 

The program includes the annual golf tourna- 
ment at the Montecito Country Club in Santa Bar- 
bara on Thursday, the 23rd. Tee off time 9:00 to 
11:30 o'clock A.M. Friday, the 24th, will feature 
business sessions morning and afternoon. The din- 
ner-dance on Friday evening will be held in the 
Coral Casino Room overlooking the Pacific. 


FDA bans FD&C Red No. 1 


The Food and Drug Administration has banned 
the use of FD&C Red No. 1 (Ponceau 3R), a food 
coloring, because it fails to meet the requirements 
of the Food Additives Law. Items containing the 
coloring will not have to be removed from the mar- 
ket since, according to John L. Harvey, FDA deputy 
commissioner, “it is not an acute toxic substance” 
and is used in only small quantities. All further use, 
however, must be eliminated immediately. 





Nine month sales up 4% 


The cumulative increase in confectionery sales 
for nine months of 1960 over nine months of 1959 
is 4%. The September 1960 increase over Septem- 
ber 1959 is 2%. Although it is not shown below 
statistics from the Department of Commerce show 
that September 1960 sales were up 59% from 
August sales. 

For the first nine months of 1960 package ‘aeele 
made to sell at $1.00 or more per pound showed 
a 12% increase in pounds and a 10% increase in 
value. Package goods made to sell at less than $.50 
per pound decreased 5% in pounds and 6% in 
value over the nine month period. 








Estimated sales 
year to date 


Estimated sales 
of current month 
and comparison 





Item Sent. Percent 
1960 change 
Sept. from 9 months from 
1960 = Sept. 1960 9 months 
($1,000) 1959 ($1,000) 1959 
Confectionery and competitive choco- 
late products, ooteetee total ..132,600 + 2 824,312 + 4 
BY KIND OF BUSIN 
Manufacturer- cr oe att pce 106,222 + 2 661,752 4+ 3 
fp me = redone venll Ey 4,847 +9 50,055 + 5 
Chocolate manufacturers ..... 21,531 —3 112,505 + 6 
TOTAL ESTIMATED. "SALES OF 
MANUFACTURER-WHOLESALERS 

BY DIVISION AND STATES 
ee TR SO en ’ +12 71,214 +4 
Middle Atlantic .............. 31,627 + 3 199,469 + 5 
z yp A SE A ae ae aren 20,039 + 1 119,515 + 2 

Sas « oie wale odie 11,588 +7 79,954 +10 
East North Central ........... 42,208 — 1 252,088 + 2 
Peet Ee ia gy LoS 8 dk CEES ,176 (*) 224,131 + 1 
Cs ee ha ck anes 2,795 —17 19,166 +433 

i I. kb 05k 9. 0:8 & ose 1,237 —13 8,791 — 6 
West North Central .......... 3,833 — 1 28,583 + 6 
Minn., Kan., S. Dak., and Neb. 2,221 +11 17,146 +9 
"eS "Serr 12 —14 11,437 + 1 
South ptoatie i seh oh da lahchtopibcl sgh 4,337 + 3 2,095 +1 

D. of C.. Ven as Va., 

N. ”Car., eae Or Cees 23. 1,783 +5 13,885 + 2 
Oe ME IS i.0 bie 5 8 o's 60 des 0 2,554 +1 18,210 + 1 
East South Central: 

Ky., Tenn., Ala., and Miss. ... 2,257 + 7 14,669 — 3 
West South Central: 

Ark., La., Okla., and Tex. .... 2,361 + 6 19,124 +11 
Mountain: 

Ariz., on Idaho, N. Mex. 

an Se aN Fans ee Pa See 964 +3 7,112 (#) 
Pocife » ESAS Ole ut OES Ce 5,135 + 1 37,398 +5 
CN) aad oe A Ri Basted 885 — 1 021 + 3 
Wash. and Ore. ............. 1,250 +10 77) «6+11 





1Retailers with two or more outlets. 
2Less than 0.5 percent change. 








First 9 months 
September 1960 Pounds Ce Value ($1,000) 
ercent Percent 
change change 
Pounds Value from from 
Type of product? (1,000) ($1,000) 1960 1959 1960 1959 


TOTAL SALES OF SELECTED 
ESTABLISHMENTS 160,661 
Package goods made to 
retail at: 





66,938 987,571 + 2 396,225 + 2 








$1 or more per lb. . 6,132 6,107 30,278 +12 33,617 +10 
$.50 to $.99 ys Ih. . 20,126 nie 82,412 + 7 43,100 + 4 
Less than $.50 per Ib. 25; 457 7,318 155,083 — 5 41,089 — 6 
ee reer 69,172 28/824 447,351 + 2 182,002 — 1 
5¢ and 10¢ specialties 15, lye 6,978 120,347 + 3 53,817 +_5 
ulk goods? ........ 24'246 7,588 152,100 + 9 42,600 +11 

fea or gen i wholesal and chocolate 
manufacturers report by type product, oon 
such E account for approximately half of the dollar sales 
manuta 


cturers. 
2Includes penny goods. 


Data from monthly “Current Industrial Reports” of the 
U. S. Department of Commerce. 
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with SWIFT’S SUPERWHIP GELATIN 


Remember that special pleasure that marsh- marshmallow that tender, yet resilient texture. 


mallow can give . . . the pleasure that children 
particularly seem to know? Superwhip Gelatin 
can help give that quality to your marshmallow 
—and at lower cost. 

Superwhip is made especially for marsh- 
mallow . . . whips fast and sets fast . . . gives 


Because of Superwhip’s high strength, it goes 
farther, too. 

That faster whip and set, plus greater yield 
mean lower net cost to you. See for yourself 
what Superwhip can do. Return the coupon 
for a trial order. 


SWIFT & COMPANY, Gelatin Department, Kearny, N. J. 


ONE TRIAL 1S BETTER THAN A THOUSAND CLAIMS 











Please send us: 


SWIFT & COMPANY, Gelatin Department 


i Information on Swift's 1215 Harrison Avenue, Kearny, New Jersey 


SUPERWHIP GELATIN 


Firm Name 





C] 100# trial drum of Swift's 
SUPERWHIP Gelatin at 
drum price... to be tested 
in our operations.We un- City 
derstand, if not fully satis- 
factory, it may be returned 
for credit at your expense. 


Address 





State 





105" YEAR 


Your Name 
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Necco-Daggett affiliation 


announced 


A joint statement issued by John M. Whittaker, 
president of the New England Confectionery Com- 
pany, and Richard D. Muzzy, president of the Dag- 
gett Chocolate Company, announced that the 
board of directors of their respective companies 
have approved a plan for the acquisition of the 
Daggett Chocolate Company’s business by the New 
England Confectionery Company. Final consumma- 
tion is subject to stockholder ratification by both 
companies. 

The business of the Daggett Chocolate Compa- 
ny, will be operated as a division of the New 
England Confectionery Company. Manufacturing 
operations will be consolidated at New England 
Confectionery’s Cambridge plant at a later date. 
Mr. Muzzy will join the New England Confection- 
ery Company as a vice president. Mr. Lane Fuller, 
Daggett’ vice president-marketing, will also join 
the Necco organization. 





Stover opens 64th store 


A Russell Stover candy store opened last month 
in Rockefeller Center's Time & Life Building, New 
York City, the 64th in the nation. 

A large section in the store is designed for self- 
service. Customers may personally select their fa- 
vorite assortments of candy which have been 
wrapped and conveniently arranged. Another fea- 
ture of the shop is the Russell Stover “packed spe- 
cially for you” service. Customers may choose their 
favorite candies piece by piece in any desired 
amount from 40 varieties of hand-dipped choco- 
lates and other home-made candies. 





Peter Paul management directors 
re-elected by substantial plurality 


The Peter Paul stockholders returned manage- 
ment directors to office at their annual stockhold- 
ers’ meeting. The directors elected the following 
officers: John H. Tatigian, president; Lloyd W. 
Elston, vice president in charge of manufacturing; 
F. E. Endriss, vice president and treasurer. 








The above photo shows a model of Toms Chocolate Ltd. new 
factory being built near Copenhagen. The production building is 
one large hall of 175,000 square feet. Over 1600 feet of balconies 
in the 16 foot high hall will enable visitors, without interfering, 
to view manufacturing operations. 
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Posters for Sweets Co. of America, Inc., p ting 
“Tootsie Rolls’ as a Christmas stocking filler use no word copy 
except a large reproduction of the product package. Sweets Co. 
is expanding its holiday outdoor coverage to more than twenty 
major markets following a successful test campaign in New York 
metropolitan markets last year. 





N. E. retailer opens branch in 
Florida 


Putnam Pantry of Danvers, Mass. announced 
that it will soon open a new retail store—its first 
branch—in Palm Beach, Florida. It will be located 
in the fabulous Bazaar International, a unique 90- 
store specialty shopping center. 

Galo Putnam Emerson, managing director of 
the Putnam family enterprises, expected the new 
shop to open about Thanksgiving time. In keeping 
with the firm’s long time tradition, the same colo- 
nial motif will be adhered to in the Florida store 
which will be completely air conditioned and will 
be open year ‘round. Chocolates will be shipped 
via air express to Palm Beach; other candies, ice 
cream toppings and ice cream will be made in 
Florida daily. 





Blumenthal announces TV plans 


Blumenthal Bros. Chocolate Co. is advertising 
on 16 television stations in 14 markets this fall 
and winter to promote the company’s Goobers 
and Raisinet products. Twenty consecutive weeks 
of one-minute television commercials have been 
scheduled in all markets. 





Candy manufacturers win 


packaging awards 


King Kup Candies, Inc.; E. J. Brach & Sons, and 
Sisco-Hamilton Co., have received awards in a 
competition sponsored by Variety Store Merchan- 
diser. 

Judged tops in the competition’s confectionery 
division was King Kup for a line of new packages, 
representing, according to Anthony Napolitan, pres- 
ident, “four months’ work on our part.” Previous- 
ly, these candies had been sold only in bulk. 

Sisco-Hamilton’s silver award was for its line of 
Lady Blair Summer Trays described by judges as 
an excellent example of how the use of cellophane 
can give a product “class.” The Brach package of 
mint candies was called “a very clean, straightfor- 
ward-looking package,” meriting a silver award. 

All three award winners designed their own 
packages. 








BUHLER | 
high capacity FIVE ROLL MILL 


Type SFG-c for chocol 
masses yields high outp 
and extraordinary finen 
in one passage through 





NEW hydraulic system provides 


pasy regulation + higher pressures + absolute pressure stabil 


Constant Roll Pressures — Once pressure is set, and re-engages rolls. Exact service pressures are 
rolls never need readjustment. automatically resumed along entire length of 


Hydraulic Scraper Control—Improved scraper rolls. Time saved in cleaning enables one oper- 
blade readjusts automatically to keep pressure ator to attend several mills. 


and angle uniform. Wear on blade is minimized. 


tpl Buhler Rolis—These high quality 
Output fluctuations are eliminated. Pa) | gcc onine 


rolls are world famous for their 


Rolls Always Parallel—Single switch releases excellent grip and resistance to wear. 
Engineers for Industry 


WRITE OR CALL FOR COMPLETE INFORMATION. Since 1860 


BUHLER BROTHERS, INC. BUHLER BROTHERS, ....... LTD. 


130 COOLIDGE AVE... ENGLEWOOD, NEW JER 
STREET WEST, TORONT( INTARIO « EMe 
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A family of cellophane wrappers for Beich candy produced by 
Paramount Packaging Corporation won two coveted achievement 
awards in the 1960 National Flexible Packaging competition. The 
colorfully printed wrappers provide transparent areas for product 
inspection along with increasing protection. A variety of holiday 
symbols are used on these wraps. 





Cadbury in German deal 


Cadbury Brothers has strengthened its footing 
in the Common Market by taking over a Bremen 
chocolate manufacturer, Hanseatische Schokoladen 
Werke G.m.b.h. 

This company has been making Cadbury prod- 
ucts under license since 1953. Cadbury sales have 
been handled from Hamburg by another German 
company, Max Schoenbeck. 

Purchase price for the Bremen company—hither- 
to a family business—is believed to be about £500,- 
000. The company’s turnover last year was valued 
at about £510,000. 





Switzer ads hail distributors 


Switzer Licorice Co. is running a test campaign 
in several markets using newspaper ads to salute 
the candy jobber and wholesaler by advising the 
trade of the importance of the jobber and/or 
wholesaler. If this proves helpful to the jobber 
and wholesaler in the test markets it will be ex- 
tended to national markets throughout the country. 





Flora Mir opens three stores 


The opening of three new stores, two in Man- 
hattan and one in White Plains, has been an- 
nounced by Flora Mir Candy Company, bringing 
the number of company-owned outlets to seven. 
In addition to stores, the firm has agencies through- 
out the New York Metropolitan area. 





Coleman named confection sales 
manager for Kraft 


E. J. Coleman has been named national market- 
ing manager for confections by Kraft Foods. Cole- 
man has transferred to the company’s headquar- 
ters in Chicago from Kraft Foods Ltd., in Canada, 
where he was advertising manager. 
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MALLO CUPS»\ 


HOSTESS PACKAGE 


A Hallowe’en overwrap produced by Cellu-Craft Products Corp. 
for Boyer Bros. has won two top awards in the 1960 National 
Flexible Packaging A iati test. The celloph sleeve can 
be stripped off boxes not sold during the holiday season to 
reveal the regular package. 











J. O. Whitten Co. holds 


marshmallow seminar 


The J. O. Whitten Co. held a marshmallow tech- 
nology and production seminar at their plant last 
month. Representatives of candy manufacturers 
and suppliers of machinery and ingredients at- 
tended. 





Peter Paul creates sales position 


Howard D. Wolfe has been appointed director 
of sales and advertising of Peter Payl, Inc. This 
position is a newly created one and will implement 
management's overall program to provide com- 
plete coordination of all sales, merchandising and 
advertising activities of the firm. 

Mr. Wolfe was formerly associated with sales 
management of the Consumer Products Division 
at Revere Company and was also a vice-president 
in charge of sales for the Plas-Tex Corporation. 





The semi-annual meeting of the executive committee of the 
National Confectioners Association’s board of directors was held 
in Chicago, November 3 and 4. Shown reviewing current NCA 
activities and programs are (I. to r.) L. R. Hopkins, Stephen F. 
Whitman & Son, Inc., NCA vice president and Washington com- 
mittee chairman; Clarence M. Kretchmer, president, American 
Licorice Co., NCA vice president; Douglas S. Steinberg, NCA 
president; Victor A. Bonomo, president, Gold Medal Candy Corp., 
chairman of the NCA board; and association vice presidents 
Richard H. Hardesty, Jr., president, Hardesty Candy Co., and 
B. A. Bouchard, executive vice president, Mars, Inc. 
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and 


the sour 


By Stanley E. Allured 
Editor 


W ere afraid an unfortunate typo- 
graphical error in November’s “Sweet 
and Sour” column may have confused 
our readers. We'd like to make it clear 
that the candy company that fought 
the deceptive packaging battle with 
the FDA was Delson Candy Compa- 
ny. And, once again, we want to con- 
gratulate this company on its success- 
ful effort to defend itself and to bring 
to our reader’s attention the benefits 
accruing to the industry from this 
action. 


B a further shrinkage of the list 
of FD&C colors for food use the de- 
partment has banned the use of FD&C 
Red Number 1 (Ponceau 3R), al- 
though present stocks of food contain- 
ing this color may continue to be sold. 

At the present rate of shrinkage, 
we wonder how long it will be possi- 
ble for food manufacturers to continue 
to provide food with the appetizing 
colors that they have traditionally 
served the American public. 


A. of this writing it appears that 
Fannie Mae Candies has, in some 
manner, acquired the business of Mrs. 
Snyder’s Candies. Both are Chicago 
companies of long and high standing 
in the retail manufacturing field. 

So far no statements have been 
made as to the future plans of con- 
solidation between the two operations. 


L. Europe there is the strictest 
secrecy in test marketing a new can- 
dy product. Mars, Ltd. seems to have 
gone to an extreme. They developed 
a new candy bar, had it made in 
Sweden by Marabou and in three 
years it took over 50% of the Swedish 
market in solid chocolate bars. Then 
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When they want lemon, give them full lemon flavor 
Sunkist Growers 


Products Sales Department, Ontario, California 


This is no place to skimp! When just an ounce or two of lemon 


oil can glorify—or ruin—a hundred-pound batch of your candy, why 
gamble? 


Insist on the one and only lemon oil that is always made from Cali- 
fornia’s best lemons. It’s guaranteed uniform—full flavor —and packed 


in tamper-proof containers by the Sunkist Growers— Exchange Brand 
Lemon Oil, U.S.P. 


LEMON OIL, U.S.P., CALIFORNIA COLD PRESSED 


Exchange Brand Lemon Oil 
is distributed in the U.S. by 
Dodge ¢ Olcott, Inc.: 
Fritzsche Brothers, Inc.; Ungerer & Cx 








it was tested in northern Irelond for 
one year, still under the Marabou 
name. The latter gave a good test of 
what the bar would do in England 
where there are similar tastes. After 
three years in Sweden and one in 
Ireland, Mars, Ltd. finally decided to 
manufacture the product and launch 
it in England, backed by television 
and heavy advertising. The name .. . 
“Galaxy”, with full cream milk choc- 
olate. 


At the November meeting of the 
Philadelphia Section of the American 
Association of Candy Technologists, 
two visitors from Europe became ac- 
quainted with the activities of the 
AACT, and seemed impressed with 


the spirit of cooperation shown at this 
meeting. The visitors were Robert 
Bailleux, plant manager of Choc- 
olateir “Jacques” of Belgium, and 
Leon Gefen, Felton Chemical, S.A. of 
France. 

Tocqueville reported 150 years ago 
that activities of associations in Ameri- 
ca were one of the unique aspects of 
our society . It seems that a spirit of 
self-improvement in this country, both 
privately and in the business com- 
munity, is responsible for the con- 
tinued activities of thousands of asso- 
ciations in every conceivable area of 
interest. It is, then, altogether fit- 
ting that the United States lead the 
rest of the world in the area of co- 


operative effort to improve the quality 
and efficiency of candymaking. 


W. have often said that there are 
many packaging ideas which the can- 
dy field can take from other indus- 
tries. The Nestle Company in England 
has done just that. Four blocks of 
chocolate, foil wrapped, are being 
marketed in a flip-top cigarette box! 
Named “Royals”, the package came 
out well in test markets and proved 
the appeal of a carton of glamor, 
crush-proof qualities, exceptional shelf 
life and convenience. This could be a 
good theatre item in this country as 
well as a convenience item for carry- 
ing in pockets for a mid-afternoon 
snack. 





[leading candy manufacturer in 48 
countries have found through consist- 
lant use that HYFOAMA is the most 
effective and trouble-free whipping 
agent for regular production purposes. 


Hyfoama D.S. is also preferred be- 
‘cause of its cost, since 1 pound of 
Hyfoama D.S. replaces at least 2 
pounds of egg albumen. 


HYFOAMA is sold all over the world 
"by giving service to candy manufac- 
turers: working out formulas and pro- 
‘duction methods on present and new 
items, giving demonstrations and other 
Hypes of service; all free of charge. 


Technicians from candy factories of 
many countries come to the candy 
application laboratory of the Hyfoama 
factory in Holland where they work 
out their own problems and new de- 
velopments. 


Please ask either of our importers, 
O. J. Weeks or Rich-Moor for samples 
of Hyfoama, formula booklets and 
candy samples... . 
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SMOOTH THE WAY TO CANDY PROFITS 


Successful candy makers, leading candy sales 
are our best references for the quality results 
you can obtain with Corn Products’ 
hydrogenated coconut oil or hard butter. For 
top chewing and cutting qualities in caramels, 
kisses, taffy, nougats and other confections, 


the favorite choices are: 


CORN PRODUCTS 


FILBISK — a hydrogenated 
coconut oil: 92°, 97°, 110°. 


S-70-XX Hard Butter — exclusive, 
pure white, neutral tasting, 
homogenous oils that cannot 
separate; uniform in quality, 
has a sharper melting point 
than ordinary hard butters. 





Both are available in varying 
melting points. Corn Products’ 
laboratories will gladly help 
you use them to your best 
advantage. Call today, and 
expect fast, dependable 


service. 


NEW YORK @ CHICAGO ® DALLAS @ SAN FRANCISCO 













CORN PRODUCTS 
DIVISION 
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EXPANSION ON A SOLID BASE 


SLUT ‘OT Tic 


SAPAL confectionery wrapping machines are available for many different wrapping 
styles and packaging materials and are ‘‘CUSTOM BUILT” for the following products: 


TYPE BA for high speed wrapping of bars and small pieces / TYPE BB for high speed 
wrapping of medium size and large bars / TYPE TD two step wrapping of bars air tight 
or semi air tight / TYPE BRG for wrapping of small and large bars, fully adjustable / 
TYPE BN-p for wrapping of coated bars and peanuts / TYPE BN-e/g high speed wrapping 
of small tablets, such as: Neopolitans / TYPE BN-b high speed wrapping of cubes and 
fectangular pressed tablets / TYPE BN-f high speed wrapping of mint patties, fully auto- 
matic feeding attachment / TYPE BN-k for wrapping of large patties and round delicate 
icles / TYPE PRLP for wrapping of chocolate eggs, balls, cigarettes, odd shaped 
ucts / TYPE ZRM for wrapping of irregular shapes, chocolate novelties, brush wrapped 

end fold / TYPE PI for wrapping of cylindrical articles 


& 
- 
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These machines are 
designed in simplic- 
ity, built in precision, 
serviced by engi- 
neers, and are now 
ready to go to work 
in your factory. For a 
Sapal evaluation ‘of 
your wrapping prob- 
lem write in full to: 
EUROMAC, INC. 
61 GRAND AVENUE, 
PALISADES PARK, 
N. J. / TELEPHONE: 
WHitney 3-5890 





JENSEN 


automatic 


Moulding Plants 


Available for all kinds 
of chocolate goods of any size 


Built as special or universal plants for 


- plain chocolate goods and couverture slabs 
- filled goods (hard, soft or semi-soft centres) 


-hollow goods (Easter eggs etc. of exact 
weight) 





Custom-made for big and small requirements 
and space conditions eB Lower costs 


Supplied through 35 years to the chocolate reduced working hands 

industry all over the world clean working — fegligible waste 
weight accurate goods 

FBR the First moulding plant reduced mould costs 

long life time 

which was constructed with continuously minimal maintenance 


moving endless mould conveyor depositor adjustable while working 


the most automated 
the most versatile & Bigger profits 





@) MIKROVZER K 4s 


American Branch Office: Mikrovaerk (Canada) Ltd., 90, Advance Road, Toronto 18, Ont. Telephone: BELmont 1-2259 
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NESTLE’S 


Nestlé’s Icecap , the 
candy coating that tastes 


as delicious as it looks. 





Create new, really 
different candies with 
this fine complement 
for cream centers, 
tart fruits, nut meats, 


jellies and chips. 





PETER’S: - NESTLEs 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 
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WHEN COLOR OR FLAVOR DIFFICULTIES ARE THE VILLAIN, HIKOHNSTAMM IS THE HERO. 
WE HAVE WORKED OUT HAPPY ENDINGS TO THIS STORY FOR OVER 100 YEARS. 


F)H. KOHNSTAMM & CO.,INC. 


First producers of certified colors.161 Avenue of the Americas, New York 13; 11-13 E. Iilinois St., Chicago 11; 2632 E. 54 St., Huntington Park, Calif. 


20 — The Manufacturing Confectioner 











sugar, 
the u: 
uct, | 
a sim 

It I 
10 pe 
posed 
dextri 
ing su 
and 5 
than ] 

Thi 
dextr« 
phase 
follow 
in a | 
then 

Wh 
fonda 
which 
uct. 7 
proxir 
ventic 


for De 


the Manufacturing Confectioner 


December, 1960 


Volume XL—Number 12 | 








~ Dri-Fond in Candies 
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ri-Fond is a pre-cooked, all 
sugar, fondant in dry form which only requires 
the use of water for easy reconstitution. This prod- 
uct, produced by a special patented process, has 
a similarity to a soft, milled sugar. 

It has a composition of 90 per cent sucrose and 
10 per cent invert sugar. Invert sugar being com- 
posed of 50 per cent levulose and 50 per cent 
dextrose, therefore, Dri-Fond consists of the follow- 
ing sugars, 90 per cent sucrose, 5 per cent dextrose 
and 5 per cent levulose. Moisture content is less 
than 1 per cent. 

This product is a conglomerate of sucrose and 
dextrose crystals with the levulose in a liquid 
phase. In processing, the sucrose crystallizes first, 
followed by the dextrose. The remaining levulose is 
in a liquid form or phase. The entire product is 
then dehydrated. 

When mixed with water to form a white, creamy 
fondant, the levulose quickly takes up the water 
which aids in the fast reconstitution of the prod- 
uct. The reconstituted fondant has the same ap- 
proximate crystal size as fondants made by con- 
ventional methods. 


for December 1960 — 21 


By FRED JANSSEN 
The Nulomoline Division, 
American Molasses Company 


One of the most interesting uses for this product 
has been the pan coating of cherry and fruit 
cordials. Drained maraschino cherries are placed in 
a small revolving pan, the pan set in operation and 
a small amount of Dri-Fond added, the syrup on 
the cherries quickly picks up the Dri-Fond, coating 
them with a layer of Dri-Fond. A syrup consisting 
of the drained cherry juice, invertase and some- 
times citric acid and additional flavor is prepared 
and lightly sprayed on the partially coated 
cherries, immediately additional Dri-Fond is add- 
ed to be picked up by the added syrup. This 
procedure of alternately spraying on the cherry 
syrup mixture and adding Dri-Fond is repeated 
until the desired amount of fondant coating is 
added. 

This method of pan coating has several advan- 
tages: 


1) A gallon of drained cherries can be covered 
with fondant in several minutes, whereas, 
hand dipping may take an hour or longer. 

2) The proportion of fondant to cherries can 
be regulated to resemble those hand dipped 











with a small amount of fondant or enough 
edded to duplicate a commercial type of 
cordial with a larger proportion of fondant. 

3) Eliminates the need for starch moulding 
equipment or rubber molds. 

4) A quick and more complete liquid faction 
is obtained with the use of an all sugar 
fondant. 

5) Eliminates the need for preparing and 
storing of fondant as well as the remelting 
of the fondant when hand dipping or cast- 
ing methods are used. 


Cast cream centers 


The free flowing product, pre-weighed in 50-Ib. 
bags, is placed in a mixing kettle; 10 per cent of 
water added (5 Ibs. of water per 50 lbs. of Dri- 
Fond) and then mixed. Meanwhile, the bob syrup 
is cooked, added to the reconstituted fondant, then 
frappe, flavor, color and invertase are added, and 
mixed well before casting into starch impressions. 

Fondant making, storage of fondant, and the 


subsequent weighing and handling of the conven- 
tional, viscous, plastic material is eliminated. Ease 
of storage and simplified preparation with a free 
flowing product are some of the advantages. 

Fruit creams using purees, fruit concentrates, 
etc., can be used to reconstitute the fondant, thus 
the elimination of making a high cooked fondant. 

Quality crystallized creams can also be made us- 
ing this reconstituted fondant and a cooked syrup. 


Fudges and grained nougat 

Any type of fudge or grained nougat requiring 
the use of a fondant for seeding or producing a 
grain, can make use of this product. The required 
amount of wet fondant is simply prepared by us- 
ing an equal amount of Dri-Fond and adding 10 
per cent of water, handling the batch in the usual 
manner. 


Other candies 


Undoubtedly other uses for this product will be 
found to produce unique and new types of candies. 





Basic facts for candymakers: 


chocolate coatings 


By NoRMAN W. KEMPF 
General Foods Corp. 


\\) hile chocolate coatings are used in candy 
primarily because of their flavor contribution to 
the finished candy, they also have a number of 
other important functions. One of these is to pro- 
vide protection for the center, another to give the 
candy an attractive appearance to tempt the con- 
sumer's appetite. 

In order to understand why these coatings per- 
form this service, and to understand how to treat 
them so that they perform this service well, we 
must know more about these coatings and the fac- 
tors which influence their behavior. 

Chocolate coatings are made from cocoa beans, 
sugar and certain flavoring materials. The manu- 
facturer cleans and roasts the beans to develop 
their characteristic favor, then separates their un- 
wanted shell, and thus obtains clean “nibs” as the 
basis for making chocolate. 

These nibs which were the “kernel” of the bean, 
contain from 50-58% fat, enclosed in tiny cells with- 
in their structure. This fat is known as Cocoa But- 


ter, and it has some very useful properties, being 
solid at room temperature, but melting easily on 
contact with body warmth, so that the fat becomes 
an oil when taken into the mouth. 

When the manufacturer makes chocolate from 
these nibs by grinding them in stone or steel mills, 
the heat of friction generated by the grinding 
melts the fat, while the force of grinding tears the 
cell walls apart and liberates the molten fat. In 
the mill, the liquid fat droplets are brought to- 





This is the second in a series of edu- 
cational articles prepared for exclusive 
publication in The Manufacturing Con- 
fectioner by Mr. Norman Kempf. Mr. 
Kempf is one of the industry’s leading 
technologists and his articles covering the 
basic facts-of candymaking are an im- 
portant contribution to the literature 
available to non-technically trained per- 
sonnel in candy plants. 
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gether, and quickly form a continuous phase of 
liquid fat, with the former cell walls now suspend- 
ed in it, and we have liquid chocolate, frequently 
called chocolate “liquor” because it comes from the 
mills as a liquor. 

This is the product which is used to flavor other 
foods and is also used as a base for making sweet 
chocolate and milk chocolate coatings. 

In making a sweet coating from liquor, sugar is 
added and the mixture is ground on steel rolls 
until the sugar particles are too fine to be detected 
as individuals by the tongue. The resulting mix- 
ture now does not contain enough fat to be liquid, 
so that additional cocoa butter must be added to 
make the coating fluid enough to be applied to 
centers. Then the manufacturer processes his coat- 
ing in various ways to develop good flavor and to 
stabilize the viscosity, before delivering it to the 
user. If he is making milk chocolate, milk solids 
are introduced before the griding step. 

Now lets consider just what we have in this coat- 
ing. The ground sugar, non fat cocoa solids and in 
the case of milk chocolate, the non fat milk solids 
are suspended in a continuous phase of cocoa but- 
ter. This is what the chemical engineer calls a 
“slurry” but it happens to be a very delicious 
slurry. One very important thing to remember 
about this particular slurry is that the solids are 
suspended as discrete particles and are not “in solu- 
tion” in the fat. This inevitably means that the sur- 
face of the slurry, whether in contact with its 
containing vessel or exposed to the air on its top, is 
composed of the continuous phase, namely cocoa 
butter. Of course, the film of cocoa butter on this 
surface is so thin that we can see the solid particles 
through it, and the color is that of the cocoa solids 
modified by the sugar present. Now, we are all in- 
terested in the appearance of our candy, and a 
glossy smooth surface is much more attractive than 
a rough one. If we want such a smooth surface, we 
must see to it that the cocoa butter freezes in such 
a way that its surface is smooth and reflects light 
as perfectly as possible. 

Therefore, we have to take an interest in this 
freezing process and learn how to get that smooth 
surface, because it is easy to demonstrate that co- 
coa butter doesn’t always freeze in the way we 
would like it to. If we analyze the situation we 
realize that the first necessity is to get the fat to 
crystallize in small crystals on its surface. The 
larger the individual crystal, the rougher the sur- 
face will be, and its reflection of light will be 
scattered in many directions, instead of right back 
at your eye. 

Normally, the way to get any substance to form 
small crystals is to freeze it so rapidly that there 
isn't time for the crystals to grow larger. In the 
case of cocoa butter, there is a factor which makes 
rapid freezing a rather complicated process. This 
factor is so important that we will have to digress 
a moment to explain it. 

Like other fats, cocoa butter is “polymorphic”; 
ie., capable of freezing in several different crystal 
systems. Actually, only one of these is stable and 
permanent. The other forms are temporary and 
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will eventually change over tc the permanent form, 
given time. We have recently heard a Belgian 
Chemist, Dr. S. V. Vaeck, describe the work he has 
done in identifying the various crystal forms of 
cocoa butter.* The significant data in his work re- 
lates to the melting points, latent heat of fusion, 
and contraction upon freezing of these individual 
crystal forms. 


Vaeck’s determination of the physical constants of 
the polymorphic forms of cocoa butter. 


Form Melting Point Latent Heat Fusion Contraction 

B 34-35 C. 36 cal/gram 0.097 mi /gram 
p’ 27-29 C. 28 cal/ gram 0.080 ml / gram 
a 21-24 C. 19 cal/gram 0.060 ml/ gram 
T 16-18 C. bys * WANE ben See 


These figures explain why we cannot cool cocoa 
butter rapidly, and still induce it to freeze in 
small crystals of the stable form. To cool it rapidly 
we must employ a very cold cooling medium, and 
such a medium will certainly bring its surface be- 
low the freezing point of the unstable crystal forms 
and they will crystallize. Once seed crystals of these 
forms have been introduced into the liquid fat, 
more of the fat will follow this lead and crystallize 
in this system. 

Therefore, if we employ this type of cooling, our 
surface crystals will be as small as desired but will 
be composed of a mixture of stable and unstable 
crystals, and our gloss will not be permanent. 
When the temporary crystals change over to their 
final form a new surface will result and gloss is 
gone. 

To avoid this, some means must be used to 
encourage crystallization in small permanent crys- 
tals, and this is what “tempering” of chocolate coat- 
ings accomplishes. There are three methods in use. 
The simplest method is to bring the melted coating 
down in temperature to its application tempera- 
ture, and then add previously prepared seed crys- 
tals obtained from well tempered coating. This 
method is frequently used to start up enrobers 
after a night’s shutdown. 

The second method involves slow cooling of the 
coating to its application temperature with agita- 
tion using a cooling medium which never brings 
the surface below the freezing point of the unstable 
crystal forms. In this way, which has been used 
for many years, only stable seed crystals are 
formed in the melt, and these set the pattern of 
crystallization while the coating is being frozen. 

A third method has been recently used. The coat- 
ing is rapidly over-cooled, resulting in a mixture 
of both stable and unstable seed crystals. Then it 
is rewarmed to a temperature above the melting 
point of the unstable types but still under that of 
those needed. This method is particularly appli- 
cable to continuous tempering equipment. 

After the coating has been applied to a center, 





* Proceedings of the 14th Annual Production Conf. 
PMCA 1960 











or formed in molds to receive a center, it is still 
necessary to cool it in a way which will avoid 
formation of unstable surface crystals. However, 
once the surface is frozen, cooling can be more 
rapidly carried out safely. 

We have been explaining the need for obtaining 
small fat crystals in order to maintain a good gloss 
on the surface of the candy. There is another rea- 
son, however, why this is important. Another func- 
tion of a coating is to protect the center. Centers 
containing moisture or ingredients sensitive to oxi- 
dation, need protection during storage prior to sale. 

Because a chocolate coating is made up of a con- 
tinuous fat phase, it does give this protection. Even 
after it is frozen, the fat crystals provide a partial 
moisture barrier as well as a partial barrier to the 
passage of gasses to and from the center. This 
barrier property is better when the fat crystals are 
small and fit more closely together. Larger crystals 
do not fit together as closely and passageways for 
gasses are opened between them. 

Protection for centers gives us an additional im- 
portant reason for inducing the fat to crystallize in 
small dense stable crystals. Another important mat- 
ter which must be mentioned in connection with 
chocolate coatings, is their vulnerability to water. 
If water is introduced into a melted coating, it is 
immiscible with the fat, and may disperse itself in 
either of two ways. In the most common action, 
the water is picked up by the non-fat solids, 
especially the sugar particles and as these become 





Behind the symbol of the 

Retort stands three 

generations of family pride 

and “know-how” in Essential 
Aromatics, natural and synthetic 
flavors, perfumer’s specialties. 
Made in the West’s most 
modern plant. The Retort is 
your guide to dependability. 


F. Ritter & Co. 
Los Angeles 39, California 
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sticky, they tend to aggregate and form gritty ag- 
glomerates. In some coatings, especially those con- 
taining emulsifying agents, the water is emulsified 
in the fat, with a significant increase in its viscosity. 

As both actions are undesirable, water must be 
kept from such coatings. 

In the case of solid coatings water condensed on 
the surface, dissolves sugar from inside the coat- 
ing, and the resulting syrup recrystallizes when 
and if the water evaporates, causing what is known 
as “sugar bloom”. 

So far we have not mentioned “fat bloom”. Fat 
bloom can occur when a coating is frozen without 
proper tempering, so that is contains both stable 
and unstable fat forms. Anyone reading Vaeck’s 
paper referred to before will understand why such 
a mixture will cause “bloom”. When the change 
takes place from unstable to stable crystal forms 
after the coating is frozen in place on its center, 
this change is accompanied by certain physical 
phenomena. 

First and most important, there will be a release 
of heat within the coating as the change takes 
place (note the differences in latent heat between 
the various crystal forms ). 

If these heat units are confined, as within a 
candy package, the local temperature will rise as 
a result. 

Second, the change is accompanied by a contrac- 
tion in the size of the crystal. (Note the differences 
in specific volume). This contraction in an already 
formed solid, will set up local stresses, and open 
passageways through which any liquid oil present 
can move. If the release of heat mentioned above 
actually melts any lower melting fractions of the 
fat, these will be free to move to the surface, 
carrying with them in solution, the higher melting 
fractions. When the temperature subsides, these 
higher melting fractions recrystallize in a new lo- 
cition—on the surface, forming what we know as 
“bloom”. 

Of course, there is another form of bloom caused 
by the repeated heating and cooling of the coating 
from an outside spurce of heat and cold. Such 
fluctuation, especially when the heat reaches close 
to the melting point of cocoa butter, results in a 
recrystallization of the fat under circumstances 
which give time for the growth of large fat crystals 
all through the coating as well as on its surface. 
For this reason coated candies should be stored at 
even temperatures preferably in the sixties or 
lower. 

All of these observations point to the fact that 
chocolate coatings are heat sensitive and must be 
handled with this in mind. 

Anyone having to work with these coatings would 
do well to read Vaeck’s paper given before the 
PMCA 14th Production Conference in 1960. 

More details can be found in his earlier articles 
as follows: 


Vaeck S. V. International Chocolate Review 6, 100 (1951) 
Vaeck S. V> International Chocolate Review 6, 350 (1951) 
Vaeck S. V. International Chocolate Review 7, 323 (1952) 
Vaeck S. V. International Chocolate Review 10, 14 (1955) 
Vaeck S. V. Zucker & Susswaren Witschaft 8, 718 (1955) 
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“No other nut is 
available in so 
many sizes, shapes 
and forms useful 
to candymakers.” 


IT SELLS CANDY. It’s one of the qualities 
that make a best-selling bar or a popular item in box 
candies. Like eye appeal . . . the visual proof of quality. 
These are among the reasons why candy customers so 
often say, “I’ll take the one with almonds.” Almonds 
are the low-cost way of adding quality and sales appeal. 
If it’s formulas you want, write for our free booklet with 
formulas for the candies shown above, and 28 others. 


Sue CALIFORNIA ALMOND 


DIAMOND 


ALMONDS GROWERS EXCHANGE 


P. O. Box 1768, Sacramento 8, Calif., Sales Office 
at 75-35 3lst St., East Elmhurst, L. 1., New York 
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(SREETINGS to Each and All: 


May the New Dear see your 
brightest bopes fulfilled and your most 
cherished wishes for happiness and con- 
tentment realized. 


FRITZSCHE BROTHERS, INC. 


LP ALALELVA ALAS. 
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. Chocolate Company, whose affili- 
ation with New England Confectionery Co. was 
recently announced, is in the process of redesign- 
ing the packaging of several of its lines, with the 
specific aim of creating greater appeal to customers 
who buy for home consumption. Also, with the 
assistance and counsel of their design consultants, 
Francis Blod Design Associates, Inc., of New 
York, they have prepared their first entry into the 
enormously competitive supermarket field. 

Although Daggett had sold Hand-Spun Choco- 
lates for a number of years through regular chan- 
nels, primarily drug stores, an entirely new assort- 
ment of chocolates and chocolate-covered patties 
were created as initial entrants into supermarkets. 
These are Hand-Spun Chocolates in a one-pound 
package and Hand-Spun Patties in a six-ounce box, 
offered in three different flavors, coffee, pepper- 
mint, and wintergreen. The Old Homestead line 
of chocolates and patties will continue to be sold 
in .drug stores and will replace to an extent the 
Hand-Spun line. The Old Homestead packaging 
has been redesigned to give it a more contempor- 
ary look. The old design has been reproduced but 
in a much simplified manner. 


Design goals defined 

The aims of the package designers, in working 
on Hand-Spun, were twofold: to convey an im- 
pression, through visual means, of fine candy at a 
moderate price for impulse sales, and to firmly 
establish a brand identity for repeat business. After 
much study and research, the firm decided that 
the designs should incorporate, first, a feeling of 
good taste, which axiomatically relates to an aura 
of quality and, secondly, an eye-appeal predicated 
upon a quieter, more wholesome “look” than the 
usual garish packaging presently found on super- 
market shelves. They needed both distinctive and 
distinguishing qualities that would set the packages 
apart in highly competitive shelf positioning. 

Therefore the design which finally won approval 
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Daggett packages to 








sell supermarkets 








Preliminary designs for Hand-Spun assortment were evaluated in 
the Francis Blod retail laboratory where final design at lower left 
was tested under supermarket lighting and display conditions 
and found to be most effective in promoting quick brand identi- 
fication and communicating appropriate character to the assortment. 
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New supermarket packaging makes distinctive and characterful 
feature of “Hand-Spun Girl,” generating wholesome-quality look 
for the new assortment. Package is stand-out on the shelf because 
it departs from cluttered lay-outs and garish colors of competitive 
packages which surround it in supermarket environment. 
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The best of the old Homestead package is incorporated into a 
fresh, colorful, contemporary look, without sacrifice of tradition or 
of recognition. 
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10 BIG REASONS 


why profitable candy packaging 
starts with the Transwrap S-750 


@ Up to 75 bags a minute. Convenient handwheel regulates 
speed from 25 to 75 bags per minute. 


@ Modern push-button controls. Centralized controls 
provide utmost convenience, simplified operation. 


@ Wide size range. Forms bags 3” to 15” long, 2” to 844” 
wide. Bag change-over time reduced to less than 15 minutes. 


@ No oiling of drive unit. Sealed ball and roller bearings 
in central drive unit require no lubrication. 


@ Y%" impulse sealing. Save on material with the new, im- 
proved impulse end seal. Wire cut-off makes clean, consistent 
14” end seals. 


e@ Fully-protected electrical controls. Dust and water- 
proof panel houses all electrical controls, makes cleaning 
easier and faster, reduces maintenance. 





EXCLUSIVE FEATURES 


e Completely new modern design. Styled by Peter Muller- 
Munk Associates, foremost industrial designers. 


@ Fastest drawbar action. New linear, crank-operated 
drawbar, spring counterbalanced for longer life, speeds bag 
forming. 

@ New paper feed. Unique pre-feed roll arrangement elimi- 
nates drawbar pull and film stretching. 

@ New plug-in end seal assembly. The only machine to offer 
fast, easy change-over of sealing mechanism for different 
types of film. 











All-new engineering, performance, and appearance make the Transwrap 
S-750 the most advanced bag forming, filling, and closing machine you can 
buy. The S-750 runs polyethylene and all other flexible, heat-sealable ma- 
terials, is especially adaptable to pouch packaging of frozen vegetables and 
candy products. Get all the facts on how the Transwrap S-750 will help you 
increase your profits. Call your PACKAGE Sales Representative today. 


PACKAGING IS PART OF YOUR PROFIT PICTURE 
PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASS. 

NEW YORK « PHILADELPHIA « ATLANTA « BOSTON « CLEVELAND « CHICAGO « KANSAS CITY 
DALLAS + DENVER « LOS ANGELES « SAN FRANCISCO « SEATTLE « TORONTO + MEXICO CITY 
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Festivity in design is expressed in this new package for Chocolate- 
Covered Almonds for Page & Shaw. Abstract almond tree design 
is given gaiety with pink and gold color scheme. 


over all others rendered—and the many ideas 
filtered down to four finalists—fitted the required 
specifications exactly in that it had a connotation of 
“hand spun” quality which projected itself strongly 
and clearly. 

This was accomplished in the following manner: 
the small image of a spinning girl, almost totally 
lost on the old package, was made the dominant 
feature of the new box cover. She is now depicted 
in a modern version of the early American wood- 
cut and lends herself to both instant brand identifi- 
cation and to impulse sales. This new treatment of 
a hand-spinner at work ties in with the name of 
the line and gives to the beholder a feeling of 
handcrafted skill, with a proud heritage of long 
tradition. 

The clean blue of the girl’s dress is repeated in 
the lettering of the line’s slogan “Old Fashioned 
Family Candy” at the top and the identifying 
word “Chocolates.” This contrasts well with the 
crisp white background for a pristine look which 
strengthens customer awareness that the product is 
made and packaged under the most modern and 
sanitary conditions. This feeling is further enhanced 
by the use of a box material with a linen-like tex- 
ture, providing additional support to the “quality” 
and the wholesome goodness of the product. 

The lettering was selected with equal care for 
its legibility and “stand-out” display appearance, 
and for its innate grace. On both packages, Hand- 
Spun is in clear red for quick brand identification 
as a contrast to the blue of the words “Chocolates” 
and “Patties.” Further differentiation is achieved on 
the patty boxes by lettering each flavor in a repre- 
sentative color—brown for coffee, cool pink for 
the wintergreen, and green for peppermint. 

The entire design and lettering is repeated in 
miniature on all four sides for continued identifica- 
tion when stacked. 

For Page & Shaw’s Chocolate Covered Roasted 
Almonds, the new design chosen shows a flowering 
almond tree pictured in a gay and festive manner, 
a graphic portrayal of the package contents. This 
drug store item, which will not be on the market 
for a few months, also conforms to the defined 





A Grandma Moses charm was created by Marian Duke of the 
Blod organization for this assortment. The staff developed the 
name, “Family Favors” and researched the design among consumers 
for its effectiveness in reaching the home-consumption market. 


aims of the designers in that the stylized treatment 
of the cover lends itself to quick brand identifica- 
tion both for impulse and repeat sales. It, too, has 
a dignity of appearance and the warm colors 
selected—pink, gold and tan, contribute appetite 
appeal. 


Daggett assortment 


The Francis Blod designers originated the name 
“Family Favors” for a new popular-priced choco- 
late assortment intended for the home consump- 
tion market. Motivation research indicated that a 
name with connotations of generosity and reward 
was ideal for this assortment of old New England 
candies. This package was given a nostalgic treat- 
ment with a “Grandma Moses” type of primitive 
countryside colored in rich yellows, browns, greens, 
and orange. 

Four different compositions were polled in the 
design firm’s research activities and the public’s 
reaction was unanimous. This was the favorite be- 
cause it bore a strong association with a family— 
home and children—all valid associations for candy 
packaging. The consumers tested were enthusiastic 
about it calling it refreshing and a happy contrast 
to the usual packaging they had seen for similar 
products. 

The old-fashioned flavor of the graphic arts as 
expressed in the lettering was also carefully chosen 
to emphasize the nostalgic tone set in the landscape 
design. 


Overall concepts stressed 


In the new packaging, and the redesigning 
projects, the problem, was approached from the 
standpoint of creating quick recognition of a clear 
cut image of both brand names and product, and 
easy recall for repeat business. Emphasis was 
placed on various factors in the designs but the 
overall objective was to achieve greater visual dis- 
tinction and a unique candy character in contrast 
with similar confectionery products vying for shelf 
space. The packages are but the first in a dynamic 
new packaging program being undertaken by Dag- 
gett Chocolate Company. 








CALEN 


December 9; Los Angeles Confectionery Sales Club, 
noon meeting Roger Young Auditorium, Los Angeles, 
Calif. 

December 15-16; Western Confectionery Salesmen’s 
Association, annual meeting, LaSalle Hotel, Chicago, 
Illinois. 

December 19; Confectionery Salesmen’s Club of Phil- 
adelphia, 1:30 PM meeting, 2601 Parkway, Philadel- 
phia, Pa. 

December 30; Boston Confectionery Salesmen’s Club, 
Inc., 8:00 PM meeting Kenmore Hotel, Boston, Mass. 

December 31; Southwestern Candy Salesmen’s Asso- 
ciation, 12 noon meeting, Sammys Restaurant, Dallas, 
Texas. 

1961 

January 4; Denver Mile Hi Candy Club, 7:45 AM, 
breakfast meeting, Denver Athletic Club, Denver, 
Colorado. 

January 4; Retail Confectioners Association of Phil- 
adelphia, Inc., 6:30 PM meeting, Dairy Maid Restau- 
rant, Philadelphia, Pa. 

January 10; Boston Section, AACT, monthly meeting, 
Beacon Street Hotel, Boston, Mass. 

January 12; New York Section, AACT, monthly meet- 
ing, Busto’s Restaurant, New York City. 


DAR 


January 15-18; Boston Candy Show, Statler Hotel, Bos- 
ton, Mass. 

January 17; Chicago Section, AACT, monthly meeting, 
The Dania Club, Chicago, Ilinois. . 

January 18-19; Manufacturing Confectioners Traffic 
Conference, annual meeting, New York City. 

January 22-25; Philadelphia National Candy Show, 
Benjamin Franklin Hotel, Philadelphia, Pa. 

February 22-24; Western Candy Conference, Biltmore 
Hotel, Santa Barbara, Calif. 

May 2-9; Macropak, Sixth International Packaging 
Exhibition, R.A.I. Exhibition Halls, Amsterdam, 
Holland. 

May 14-17; Flavoring Extract Manufacturers’ Associa- 
tion, 52nd annual convention, Savoy Hilton Hotel, 
New York, New York. 

June 11-15; National Confectioners Association, 78th 
annual convention, Conrad Hilton Hotel, Chicago, 


Ill. 


June 11-15; Association Retail Confectioners of the 
United States, annual convention, Drake Hotel, Chi- 
cago, Il. 

November 7-10; Packaging Machinery Manufacturers 
Institute, 1961 trade show, Cobo Hall, Detroit, 
Michigan. 





DOUBLE ‘‘X"' DIVIDER 


Cone 


PACKAGING 


SPECIALTIES 


yy ‘nd, oe 


TEN CELL CHERRY PARTITION “U"’ BOARD 





CIRCLE ANY SIZE 


PROTECT 
CONFECTIONS 


BEST 


CANDY OR COOKIE PARTITION 
ae 


WHAT DO You 
NEED... 





CONFEX quality partitions and die-cuts ““Cyocotate on WHITE 
CANDY DIVIDERS 
add eye-appeal to your product and 
protect them from crushing, sticking 
together, etc. They are made from finest 
white, grey, kraft or dark chocolate 
cardboards.. . plain, waxed or silicated. 
Die-cuts are also made in plain, waxed, 


or glassine papers. 


BOX SHELL DIE-CUT DIVIDER 
AND LAYER BOARD 
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The Nestlé Company, world-famous 
chocolate producer, depends on 
Stokeswrap for fast, accurate, 
automatic operation in pouch 
packaging many of its products. 

At the Nestlé plant in Fulton, 

New York, for example, Stokeswrap 
machines package Semi-Sweet 
Chocolate Morsels in 12-ounce, 
6-ounce and sample sizes, Butter- 
scotch Toll House Morsels in 
6-ounce size, and 5-ounce packages 
of Nestlé Milk, Almond and 

Crunch Chocolates. Stokeswrap 
machines are also in operation in 
other plants for other Nestlé 
products. 





For the full story of proved-in-per- 
formance Stokeswrap design, write 
for Bulletin P-801. 
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Nestlé is one of a large number of well-known chocolate 
makers for whom Stokeswrap has proved its design and de- 
pendability in year-in, year-out performance. Models are 
available for pillow pouches, four-seal and strip type pack- 
ages. All are formed, filled and sealed automatically, from 
roll stock of printed or unprimted paper, cellophane, poly- 
ethylene or other heat sealable materials . . . either single ply, 
double ply or laminated. Electric eye control with constant 
web tension assures accurate registration. Pocket feeds, 
auger, tablet counting, net weighing and liquid filling sys- 
tems offer a high degree of accuracy for a broad group of 
granular, powder, liquid and semi-liquid products. Capac- 
ities range up to 1% lbs. depending on product. For top 
speeds on smaller size packages, the four-tube model shown 
here produces up to 240 units per minute, and requires no 
more floor space than standard machines. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
FMC Packaging Machinery Division 


Stokes & Smith Piant 
4924 SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 
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Circus Foods automates packaging 


ay feel, hoopla and excitement of a big top 
circus tent is being successfully put into the candy 
and nut packaging of an appropriately named 
company in San Francisco—Circus Foods, Inc., a 
division of the United States Tobacco Company. 

Remarking about the importance of packaging 
and efficiency to sales profit, the firm’s president 
and manager, Edward Jenanyan says, “The only 
way a potential customer knows you have the 
best candy on the market is by buying it. Eye- 
catching and exciting packaging tempts the cus- 
tomer to “try one”—after that the delicious taste of 
the candy itself “sells” the customer, causing him 
to reach for it again when he wants good candy.” 

To make its candy packaging come alive a hoop- 
jumping circus elephant is used to give family 
identification to the firm’s line and together with 
the use of “Nutsy” the Circus Clown the entire 
candy family will soon be in the Circus act. 

Explaining how the firm is in the midst of a tre- 
mendous modernization program, Edward Jurcze- 
nia, secretary and plant manager says, “About four 
years ago we acquired the Circus-Euclid operation 
and began an extensive modernization program, 
in which automation was a prime feature. A new 
30,000 square foot plant wing was added with a 
capacity of 480,000 bars a day. By thus achieving 
two distinct plant divisions for our candy and nut 
production, installing modern automation and 
mechanization processes, efficient high profit pro- 
duction has been attained.” 

The entire Circus Foods operation has been the 
successful outcome of a former sales contingent 
of Planters Peanut Company striking out on their 
own. Edward Jenanyan headed the group to give 
it executive direction, and Circus Foods, Inc., was 
started in 1946. Ten years later the new firm had 
its feet well planted in circus sawdust, and began 
the present expansion program by the acquisition 
of the Euclid plant, which included such popular 
items as “Best Pal”, “Red Cap”, “Cardinal Fudge”, 
“Pecan Roll”, “Stop and Go” and several others. 

“As elated as my associates were about acquir- 
ing the remarkable Euclid line of candy bars, 
packaging became a prime consideration,” re- 
marked the firm’s president. “Also, the original Eu- 
clid plant site for the past 28 years on Battery 
Street was operated on almost a manual system 
with resulting high costs. To modernize the entire 
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operation a completely new plant with modern 
packaging machinery was necessary.” 

Mr. Jurezenia, who holds an M.E. degree and 
doubles as head engineer for the firm, undertook 
the construction of an accurate scale model guide. 

“Before tackling a half million dollar construc- 
tion job, I thought it wise to construct on a scale 
model exactly what the firm wanted,” explained 
Jurezenia. “Mounted on a huge table it attracted 
more attention than our candies, and enabled us 
to precisely pinpoint bar making facility layouts. 
The new plant addition was to be constructed be- 
hind the original Circus Foods plant, and to be 
equipped with all of the latest time and cost sav- 
ing manufacturing equipment.” 

In 1958 property for the new building was pur- 
chased at a cost of $200,000, and by Labor Day in 
1959 Circus Foods, Inc., started operations in one 
of the most modern candy making and packaging 
plants in the United States. Among the new ma- 
chines installed were Type D-F and F-A of Pack- 
age Machines. To preserve quality in the firm’s 
main line of nut packages, Parsons Fully Automat- 
ic Scale units are used to insure uniform flow and 
fill. 

The switch to greater automation brought sav- 
ings all along the line. Fewer changes are required 
along the line and a considerable reduction in 
labor cost has been effected together with a large 
increase in production. However, increased sales 
due to a realistic packaging and sales program 
will, in time, require a larger labor force includ- 
ing more technicians. 

The firm’s president said that the number of 
different candy bars produced by Circus Foods is 
being reduced, “to concentrate on the fewer, most 
popular sellers. Because of the firm’s switch to 
greater automation, this smaller number of bars 
will prove another efficiency measure as it will 
require fewer changes along the line, in switching 
from one box to another.” 

Nuts are kept in a cold storage room with a 50 
freight car capacity. They are held at a constant 
temperature of about 40°F. through the use of a 
York Freon System. Fork lift trucks then take 
bags of nuts to two Jabez Burns Continuous Roast- 
ers that can handle approximately one ton of nuts 
per hour. Eight Bauer Blanchers automatically 
blanch about two tons of nuts per hour. After- 
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SWEETONE WAVEE PARCHMENT is the 


most ‘economical grease proof box pad 
sold today. It is ideal when used as a 
safeguard against breakage for candy. 


Write “Voday for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
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wards, 16 Electric Eye Sorting Machines sort and 
grade 3,000 pounds of nuts each hour.” 

The firm takes pride in its movable bucket type 
conveyors, and are continuously innovating new 
uses, according to Plant Engineer John Pariani, who 
said, “We designed and built a continuous movable 
bucket type conveyor system so that nuts are 
automatically conveyed to each step in the pro- 
duction process. They are so designed that they 
lift the nuts, and dump them into the various 
ovens, cookers and machines. This means that nuts 
are never manually transported at any time during 
the entire operation. We have also inaugurated 
the same procedure in the firm’s shipping depart- 
ment in storing and loading cartons of candy.” 

Another matter of pride to Circus Foods is the 
designing and construction of cookers and salters 
for their nut products. There are two of these in- 
stallations in the plant that cook and salt one ton 
of nuts in an hour. A private engineer designed a 
cooling machine for Circus where employees in- 
spect the nuts preparatory to diversion to the 
packaging line, either bags or metal cannisters. 

Mr. Jenanyan says: “One can go overboard on 
automation. It’s always been our policy to see if 
we can't do the job ourselves before bringing in 
outside machinery, and all of us have been tre- 
mendously pleased at the ability of the firm’s engi- 
neers in solving packaging problems themselves. 
This has effected tremendous savings for the firm.” 

The firm uses five Stokes and Smith Bagging 
Machines for cello wrapping which turn out up 
to 20,000 bags of nuts daily. Three lines of Ameri- 
can-Angelus Vacuum Canning Machines fill 40,000 
cans of Circus nuts each day, with each line han- 
dling a different size can. Electronic efficiency 
then takes over with Parsons fillers and scales au- 
tomatically weighing out the nuts with complete 
accuracy for each can. 





Stokeswrap machines are pictured making, filling and sealing 
five and ten cent packages in the Circus Foods factory. 


To maintain its plant at top peak efficiency the 
firm has an extensive machine shop where a staff 
of four employees are fully equipped with the 
latest tools that permit instant repair of any break- 
downs in production lines. They can also build 
and install new equipment, and constantly come 
up with time and money savings suggestions for 
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needed modification or improvement in the firm’s 
existing equipment. 

“At present we have around 160 people involved 
in our plant operations,” the firm’s secretary said. 
“However, a full time staff of 55 salesmen are 
really the apple of our eye, and constitute the 
mainstay of our business. We are truly a 100% 
sales and merchandising operation. 25 office work- 
ers take care of the firm’s accounts and paperwork, 
making a total of over 240 personnel for the busi- 
ness.” 

In addition to its candy line another product in 
the Circus repertoire is a line of sugar and wafer 
cookies, produced under contract by a major cook- 
ie manufacturer. 

“More expansion into food lines is being consid- 
ered at this time,” Manager Edward Jenanyan ob- 
served. “Having established best sellers in the 
candy and nut field, we know we can quickly do 
the same thing now in the food line. Already plans 
call ‘for more food lines, and with the efficiency 
we lave achieved already in packaging we are 
anticipating a tremendous expansion of the firm’s 
lines in the near future.” 

All of the Circus products are sold in 13 West- 
ern states (including Alaska and Hawaii), Texas 
and abroad in Hong Kong, Central America and 
Europe. 10% of the total sales is accounted for in 
these export markets. Product sales are handled by 
Sales Manager Kenneth A. Wilson, who, like Mr. 
Jenanyan and Mr. Jurczenia, has been with the 
firm since 1946. 

“Expansion of our sales market is also in the 
wind,” stated the firm’s president. “Sales plans call 
for our expansion into the national market, so 
that a Circus name candy bar and Circus “Nutsy” 
packaged or canned nut products together with 
our new food lines will be just as familiar on the 
east coast as they are on the west coast.” 

In the field of promotion the firm relies heavily 
on counter sales aids, and behind the product's 
successful sales over the counter is James J. Killian, 
who heads an enterprising advertising agency for 
the firm in Los Angeles. The firm has found T.V. 
and radio advertising advantageous in promoting 
its products, since obviously a Circus tradename 
and trappings lend themselves perfectly to these 
media. 

With assets now in excess of two million dollars 
Circus Foods, Inc., has made tremendous progress 
since its beginning in 1946. The fifteen owners 
prove the point that American salesmen are a 
breed apart in their ability not only to dramati- 
cally sell products but also successfully launch into 
businesses of their own. 

Mr. Jenanyan commented, “The first months of 
1960 proved the best from both the standpoints 
of volume and profit that we have ever experi- 
enced, In spite of increasingly heavy competition, 
this has made us determined to expand nation- 
wide in 1961. By turning out the finest packaged 
nuts and candies on the market we feel we are 
definitely over the top for success in our chosen 
field, and can successfully compete for an increas- 
ing share of consumer purchases.” 
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MODEL 2650 


For high-speed cut, form 
and twist or fold wrapping 


For caramel, hard candy 
or chewing gum. Change 
wraps in 30 minutes, 
with wrap speeds up to 
600 per minute. 





SUPERMATIC PACKAGING CORP 
1460. Chestnut St. Hillside, New Jersey 
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A case in point is the way Milprint skill builds marketing power into this new 
laminated Cello Sealtite wrapper—a ‘‘custom combination" of cellophane, 
wax and tissue. Its advantages: 


@ More Product Protection—low moisture-vapor transmission retains flavor 
Vale m-1e)el-1-le-laler-Me) mer-laleh 


Greater Strength—stiffer, more durable material remains dimensionally 
stable under greater extremes of temperature and humidity. 


Better Heat Sealing—with contents subject to minimum heat, no melting, 
with lower temperature requirements . . . 175° compared to 325° or higher 
for cellophane alone. 


Locked-In Printing—allows the use of an open tray, because printing 
can't touch candy. Brilliant reverse printing stays bright, appealing, colorful. 


@ Machineability—runs fast, seals quickly, seals tightly—speeds wrapping. 
Tough packaging problems yield to Milprint’s ‘‘open mind’’ approach— 
because Milprint is not limited to any single material. Instead, Milprint offers 
the widest variety available anywhere . . . is free to recommend whatever ma- 
terial—or custom combination of materials—will give you the right package at 


most economical cost. Add over 60 years of knowing how to combine them, 
extrude them, laminate them and you have one more reason why 


MILPRINT PACKAGING 


gives your product MARKETING POWER 


Milprint, Inc. World's Most Advanced Flexible Packaging Source. 
General Offices, Milwaukee, Wis. Sales offices and plants conveniently located across the nation. 


Cello Sealtite is a Milprint trademark. 


for December 1960 — 37 








Philadelphia Chewing Gum has 
introduced a five inch long piece 
of Big Fruit Bubble Gum in bana- 
na, cherry, mint and grape flavors. 
Promoted as the longest piece of 
gum in the world at 1¢, the piece 
is wrapped in candy striped wrap- 
pers and packed in a new style 
five-color vertical display box. 





Spangler Candy Company has 
introduced “Good Behavior Dum 
Dum Lollipops” packed in a card- 
board facsimile of a New England 
“salt box”. The penny pops are 
being promoted as a mother’s re- 
ward for her well behaved chil- 
dren. The new item is packed 24 
to a shipping case and it is cur- 
rently being tested in several dif- 
ferent type markets. 


Henry Heide has announced a 
new package design for its Jujy- 
fruits. The five cent, ten cent and 
eleven ounce window boxes are 
yellow with a red band bearing 
the product name in the same style 
letter as was used previously. In- 
dividual candies are printed on 
the package in their natural colors. 
The Heide diamond trademark is 
also incorporated into the new de- 
sign. 





Luden’s Incorporated has brought 
out a line of fifteen different boxed 
chocolate candies in glassine lined 
cartons. A family identity is es- 
tablished for the window boxes 
through use of the Luden’s pen- 
nant-shaped logotype and the tri- 
angular shape of the window. The 
line consists of Chocolate Almonds, 
Caramels, Mello Peppermints, Sut- 
ter Creams, Peanuts, Raisins, Brazil 
Nuts, Drops, Stars, Bridge Mix, 5th 
Avenue Juniors, Almond Royal Jun- 
iors, Non-Pareils, Malted Milk Balls 
and Assorted Milk Chocolates. 


Cracker Jack Company has re- 
designed their Campfire Marshmal- 
low carton undating and emphasiz- 
ing the “Campy” cartoon character 
which is the product’s symbol. The 
figure, which was originally a thin 
stick man, is now a fire-sprite with 
arms, legs and body made of flame 
and a marshmallow for a head. The 
long panels of the carton contain 
just the words “Campfire 16 marsh- 





mallows,” and the figure of Campy. 
The word “Campfire” is in a larger 
and bolder blue and a flick of flame 
has been used to dot the “i”. The 
end panels are solid red with brand 
name and ingredients in white. 
The bottom of this bleached sul- 
phate board tray carries instruc- 
tions on keeping the product fresh 
and describes a party game for 
children. Cellophane is used to 
overwrap the trays. 





H. B. Reese has announced a 
special Christmas carton for its 
twenty-piece package of Peanut 
Butter Cups. Printed with a tradi- 
tional Christmas snow scene on 
front and back the package is in- 
tended primarily for the use of 
organizations and social groups for 
Christmas gifts. 





Sophie Mae is now marketing 
sugar toasted peanuts in a 12- 
ounce box wrapped in larninated 
foil heatsealable material. The wrap 
is printed in six colors with a prod- 
uct picture and a handy scored 
thumb tab is provided for opening 
the end of the package. 


38 — The Manufacturing Confectioner 














Cu 


wrapy 
and | 
packa 
flat, t 
side ¢ 
of he 
produ 
part < 
produ 
made 
annot 
color 
LIFE r 


Rhin 
ance 


pack 


smoc 
Rh 
gloss 


trans 











py. 
jer 
me 
he 
ind 
ite. 
sul- 
'UC- 
sh 
for 

to 





nut 
adi- 
on 


of 
for 














Curtiss Candy Company has 
wrapped its Baby Ruth Nuggets 
and Butterfinger Chips in printed 
packages which when stacked one 
flat, two vertical and one flat, up- 
side down, form a color photograph 
of half a silver dish full of the 
product. The new packaging is 
part of a promotion of these two 
products which are now being 
made by a new method. Curtiss 
announced the changes in a full- 
color 1% page advertisement in 
LIFE magazine on November 14th. 





R. H. Hardesty “Mini-balls” are 
patterned after the ball bullets 
used in Civil War days and are 
packed in a replica of a Confed- 
erate cartridge box. The candies 
are individually twist-wrapped in 
cellophane and then placed in a 
cellophane bag which fits into the 
cartridge box. The outer container 
is a mailing carton which is also 
printed in keeping with the Civil 
War theme. 


Miss Saylor’s Chocolates is pack- 
aging individually foil-wrapped 
Almond Butter Crisp candies in a 
plastic tray with a clear plastic slid- 
ing cover. A die-cut pressure-sensi- 


tive label lithographed with a 


scroll-type border in a deep, choc- 
olate brown color, carries through 
the color of the tray. A back- 
ground gold on the label echos 
the gold foil wrap on each piece. 





James O. Welch Company has 
a new candy called “Mint Fiuffs” 
packaged in a glassine wrapper. 
The two piece item, chocolate cov- 
ered with a marshmallow and mint 
jelly center, will retail for 10 cents. 
The wrappers are printed flexo- 
graphically. 








Rhinelander Glassine paper keeps candy fresh . . . in appear- 
ance and taste. Provides versatile protection in candy 


packaging. Glassine is economical, prints well and performs 
smoothly on automatic packaging equipment. 
Rhinelander Glassine is available in a wide variety of 


. . embossed, opaque and 


glossy sales appealing colors . 
translucent grades. Write for samples. 
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Paul F. Beich has introduced 
Peanut Clusters and Malted Milk 
bars in both five and ten cent siz- 
es wrapped in glassine. The wraps 
are colorfully printed in flexogra- 
phy on 25-pound white opaque 
glassine. 





Beech-Nut Life Savers is using 


these Lily Tulip cups as counter 
display units for their five cent 
rolls and one cent gum _ packs. 
Strong product identification in 4 
jumble display along with the at- 
tention attracting shape are cited 
as advantages of the new counter 
merchandisers. 





Chunky has introduced a ten 
cent Pecan Chunky bar wrapped 
in gold foil and printed in brown 
and white lettering. This larger 
size bar follows by only a year 
the introduction into the market 
of the five cent Pecan Chunky. 


Dryden & Palmer has introduced 
a new cellophane-polyethylene ex- 
truded package for its Old Fash- 





ioned Rock Candy Crystals. A line 
drawing is printed in three colors 
on the front of the package depict- 
ing an 18th century sweet shop in 
an early American street scene. 
The back of the package’s cello- 
phane face has two mils of poly- 
ethylene extruded onto it to add 
to the moisture-proofness and the 
strength of the package. 





New Broker Appointments 


The following broker appointments were taken 
from the new listings which will appear in the 
Directory of Candy Brokers section of The Canny 
Buyers’ Dmecrory for 1961. This new Directory 
will be available shortly after December 15th and 
will include the address, phone number, territory 
and lines of about 500 brokers. Copies of The 
Canpy Buyers’ Dimecrory for 1961 may be or- 
dered for five dollars each from the publishing 
office, 418 N. Austin Blvd., Oak Park, Illinois. 


Atkinson Candy Co., Lufkin, Texas 
Sandell-Forest Co., Minneapolis, Minn. 


Paul F. Beich, Mecuineioe, Ill. 
Ralph Davey Brokerage Co., Ogden, Utah 


Boyer Bros., Altoona, Pa. 
Frank D’Orlando, Needham, Mass. 
Northwest Brokerage Co., Seattle, Wash. 


Breaker Confections, Chicago, III. 
Chas. W. Lennon & John Francisco, Richmond, Va. 


Brock Candy Co., Chattanooga, Tenn. 
Dubin, Schechter & Newman, Lynbrook, N. Y. 


Chunky Chocolate Corp., New York, N. Y 
jony Hirsch Brokerage, a N. M. 
Parker Co, Ltd., Honolulu, Hawaii 


Clown Confections, Inc., Chicago, Ill. 
Murray-Allen Co., Inc., New York, N. Y. 


Cracker Jack Co., Chicago, II. 
Draper, Gordon Walker, Inc., Duluth, Minn. 


Falcon Nut & Candy Co., Philadelphia, Pa. 
The Allan Crane Co., Los Angeles, Calif. 


F & F Laboratories, Chicago, IIl. 
Robert E. Aumann Co., Indianapolis, Ind. 
Frank D’Orlando, Needham, Mass. 


Fenn Bros., Inc., Sioux Falls, $ 
Kaye Brokerage, Shakes Heights, Ohio 


Frank H. Fleer Corp., Philadelphia, Pa. 
Hoffman-VoglerCo., Chicago, IIl. 


Fruzola Company, Salt Lake City, Utah 
E. G. Goldsmith & Sons, Tampa, Fla. 


Leaf Brands, Inc., Chicago, Ill. 
Niven & Niven Brokers, Dunedin, Fla. 


Merrill Candy Co., Merrill, Wisc. 
Robert S. Morgan, Rochester, Minn. 


Charles N. Miller, Boston, Mass. 
Albert J. Hoban & - Belmont, Mass. 
Pez Haas, Inc., New York, N. Y 
Boles & Clay Brokerage Co., St. Louis, Mo. 


Queen Anne Candies, Hammond, Ind. 
W. Donald Donahoe Co., Scranton, Pa. 


E. Rosen Company, Providence, R. I. 
Wade Embry Co., New Orleans, La. 
Stevens-Turville, Hutchinson, Kansas 


W. F. Schrafft & Sons, Boston, Mass. 
E. Hasselman, Jr. & Son, Pittsburgh, Pa. 


Smiley Candy Co., Easton, Pa. 
Alfred F. Benolken Co., St. Paul, Minn. 
Ben Wald, Pittsburgh, Pa. 
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New Products 




























A label-sealer with an automatic bag holder has been 
developed. Available as optional equipment with a bag 
sealer, the new feature frees the operator's hands the 
instant he “positions” the bag in front of the machine. 
From then on, the operation is completely automatic. 
The bag is gripped by the holding device while the top 
is folded and sealed, and the label attached. Then the 
bag is automatically ejected to a conveyor belt or bin, 
as provided. 

Eliminating the manual “holding” operation com- 
pletely, the new device enables the operator to feed 
bags at a greatly increased rate. In actual quantity runs, 
it is claimed that production has been increased as much 
as 50%. 

For further information write: Mercury Heat Sealing 
Equipment Company, 2601 N. Howard Street, Phila- 
delphia. 


A new polyethylene-saran combination film which 
makes full use of the outstanding properties of both 
materials, has been developed. 

The new material consists of polyethylene film coated 
with a .2 mil layer of saran. This packaging material 
has the economy and machinability of polyethylene, 
combined with the outstanding barrier properties of 
saran, a combination of properties long sought by food 
packagers. With a high degree of oxygen impermeabil- 
ity and sharply reduced transmission of gases and va- 
pors, the polyethylene-saran combination is odorless and 
completely unaffected by oils and fats. 

For further information write: U.S. Industrial Chemi- 
cals Co., 99 Park Avenue, New York 16, N. Y. 


A new poly bag top cut-off sealer has been developed. 
The cut-off sealer heat seals poly bags at high speeds, 
automatically trims off up to 4-4 inches of excess tops 
of bags above heat seal, and automatically ejects or 
“conveys-out” trimmed-off bag tops, no compressed air 
being required. Bags may be fed into the machine hori- 
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zontally (flat), vertically (heads up), or at any angle. 
The machine is only 48 inches by 21 inches and 9% 
inches high, exculsive of floor stand. Built into the 
sealer is a variable speed drive with range of 315 to 
995 lineal inches per minute. 
For further information write: Pack-Rite Machines, 
407 E. Michigan Street, Milwaukee 1, Wisconsin. 


A new advanced type automatic starch moulding 
machine with single, double, or triple depositor is now 
being supplied. These machines built in Australia and 
and in operation in the United States and Canada, are 
of heavy-duty all-welded construction and contain no 
castings. Built for speeds up to 20 trays per minute, 
they use vibration-free rotary starch screening and 
brushing. All starch is transported within the machine 
by screw conveyors only and the finished cleaned goods 
come out on a built-in belt-conveyor. 

The starch is aerated before entering the trays to 
ensure more accurate printing and faster drying. The 
trays are dumped in two steps at half the normal speed 
to ensure that all goods and starch are emptied. Trans- 
portation of the trays is entirely without chains using 
a reciprocating-carriage feed-bar system which, like the 
printer, moved in harmonic motion generated by spe- 
cial cams. 

The machine is geared through from end to end using 





no ratchets. The trays never stop after the printer, but 
the hopper with its pump bar moves along with the 
imprints as the nozzles deposit into them. Water-sealed 
pump bars with quick-changing nozzle plates provide 
maximum versatility at minimum cost. There are only 
8 grease points, 4 daily and 4 weekly. 

Honeycomb staggering of the deposit ensures maxi- 
mum use of available tray space. 2-color or 3-color 
multi-layer or concentric center-in-shell depositing is 
possible by additional mechanisms. 

The whole’ machine is 16 ft. long and 5 ft. wide in 
the single depositor version ‘plus 3 ft. additional length 
in the double depositor version. Only standard U. S. 
gears, chains, sprockets, bearings and screw threads are 
used throughout this machine. Provisions are made for 
the ready connecting to tray feeders, tray stackers, 
starch sifters and starch conditioners. The compact 
size and low 3% ton weight, combined with the vibra- 
tion-free operation, have eliminated the need for floor 
reinforcements and bolting down. 

For further information write: Contab Industries, 
P.O.B. 54, Tornoto 7, Ontario. 










NEWSMAKERS 


J. W. Greer Company has announced its appoint- 
ment as exclusive United States sales and service rep- 
resentative for all SIG biscuit and confectionery 
wrapping machines, effective immediately. SIG wrap- 
ping machinery is produced by the Swiss Industrial 
Company, Neuhausen Rhine Falls, Switzerland. 


Herbert N. Frank will fill the newly created position 
of director, corporate development, for General Foods 
Corporation. Mr. Frank has been with General Foods 
since 1934, principally associated with the develop- 
ment of new business opportunities. 


More than three thousand members and guests at- 
tended the 50th annual meeting of the California 
Almond Growers Exchange on November 11, at the 
State Fair Grounds in Sacramento, Calif. W. Glenn 
Stalker was introduced as the new general manager, 
succeeding retiring general manager D. R. Bailey. 


Rudy Hoffmann has been appointed midwest sales 
and service representative for Jabez Burns & Sons, 
Inc. Mr. Hoffmann will be headquartered at B. F. 
Gump Co., 1325 S. Cicero Avenue, Chicago. 


D. J. Ridenour, technical director of Wm. J. 
Stange Co., received the “Hall of Fame” award from 
the National Pickle Packers during their 1960 annual 
meeting. Mr. Ridenour received this award for crea- 
tive technical achievements contributed to the ad- 
vancement of the pickle industry. 


Robert .F. Daily, legal counsel of the A. E. Staley 
Manufacturing Co., was elected secretary of the 
company, succeeding Ray C. Scherer, who retired Oct. 
31 after 48 years with the company. Mr. Daily will 
continue as legal counsel and head of the company’s 
law division. 


Clinton Corn Processing Company has announced 
the appointment of George H. Burns as sales manager 
for the Middle Atlantic States. Mr. Burns has been 
with Clinton since January, 1950. 


Crescent Metal Products, Inc., producers of mobile 
food handling and service equipment, has announced 
the completion of an extensive consolidation program 
incorporating manufacturing and office facilities into 
a remodeled 150,000 square foot plant at 12711 Taft 


Avenue, Cleveland, Ohio. 


William H. Enzie, director of materials services, 
General Foods Corp.; Lloyd Stouffer, editor, Modern 
Packaging, and Iven G. Nichol, assistant sales manager, 
Morningstar-Paisley, Inc., were elected to the Pack- 
aging Institute board of directors. Lawrence H. Zahn, 
director of the purchasing and package development 
division of CIBA Pharmaceutical Products Inc., was 
elected president of the Institute. 


Milprint, Inc., has formally dedicated a 57,000 
square foot plant in South San Francisco, California, 
consolidating its west coast activities in one $3,000,000 
ultra-modern facility. 

The new plant, adjacent to Milprint’s existing South 
San Francisco plant, brings to almost 100,000 square 
feet the production and office space now located under 
one roof on Milprint’s 5-acre site. Over two hundred 
people will be employed in the plant and office, 
doubling the firm’s San Francisco payroll. 


John D. Wells has been appointed manager of 
sales, food division, by The Bauer Bros. Co. Wells 
has over 22 years of experience with Bauer in the 
sales, engineering and servicing of food and nut proc- 
essing equipment. 


Charles F. Moulton has been named sales manager 
of the Otto Haensel Machine Company, Inc. Mr. 
Moulton has been associated with the firm for more 
than two years in administrative and sales capacities. 
Prior to this he was sales manager for Lehara Cor- 
poration and has had more than 15 years in association 
with the machinery industry serving the food and 
confectionery field. 


Corn Products has announced construction of a new 
plant in Brazil, at a cost of approximately $10 million. 
The new plant built by Refinancoes de Milho, Brazil, 
Corn Products Company’s Brazilian affiliate will be lo- 
cated at Mogi-Guacu, 100 miles northwest of Sao 
Paulo, and will comprise the largest corn wet-milling 
facility in South America. 


Roland G. Harris has joined American Viscose 
Corporation’s Film Division as a staff assistant in the 
market development department. In this position Mr. 
Harris will conduct studies to determine how cello- 
phane can better serve the needs of food markets. 


Arthur Snapper has been elected chairman of the 
board and Henry Fowler has been elected president 
of Nicolet Paper Corporation. Nicolet Paper Corpo- 
ration, a leading producer of glassine paper for the 
packaging industry, is a subsidiary of Milprint, Inc. 
Mr. Snapper is chairman of the board and chief 
executive officer of Milprint, Inc. Mr. Fowler has been 
general manager of the company since 1955 and was 
elected vice president in 1958. 


Sven Young of Svea Technical 
Industries Limited, has been 
named sole Canadian representa- 
tive by the Ambrosia Chocolate 
Company on food technology. Mr. 
Young’s writings have been pub- 
lished in North and South Amer- 
ica, as well as in Europe. He has 
lectured extensively in Canada and : 
in the United States and in 1955, at the request of 
the German Government, he lectured in Hamburg, 
Germany at the International Food Congress. He is 
currently operating his Svea Technical Industries, Ltd., 
in Suite 306, 755 Avenue Road, Toronto, Ontario, Can- 
ada, as a brokerage, and from the same address he 
also operates a consultancy for the food industry, 
Young's Research and Technical Institute. 





Robert A. Hack, partner in the New York law firm 
of Jackson, Nash, Brophy, Barringer and Brooks, has 
been named to the board of directors of Automation 
Engineering Laboratory, Incorporated. 


John H. Adams has been named technical sales 
representative for Avisco cellophane. In this position, 
Mr. Adams will handle special assignments, working 
with the seven district sales offices across the nation. 


Charles R. Shaffer has been appointed Chicago dis- 
trict sales manager for Avisco cellophane, succeeding 
Arthur J. Horgan, who retired recently. Mr. Shaffer 
joined American Viscose as a cellophane salesman m 
1950. 


42 — The Manufacturing Confectioner 








DE‘ 











for 





of 
lls 
he 


1C- 


er 
fr. 


re 


r- 
on 
nd 


Ww 
m. 
il, 
lo- 
ao 


ng 


se 
he 
{r. 


lo- 


he 
nt 
0- 


he 


ief 
en 


rg, 

is 
d., 
in- 


he 


nas 
ion 


les 
on, 
ing 


lis- 
ing 
er 

im 


ner 


The Association of Manufacturers of Confectionery 
& Chocolate, Inc., has announced that their annual 
testimonial banquet will be held in honor of Percy 
Cecil Magnus, the president of Magnus, Mabee and 
Reynard, Inc. The banquet will be on February 9th, 
1961 in the Grand Ballroom of the Biltmore Hotel in 
New York City. 


Plans to begin production of high-quality Ethyl 
Vanillin by a completely new process have been dis- 
closed by Rhodia, Inc. Ethyl Vanillin, until now, has 
been manufactured in the United States only by 
Monsanto Chemical Company. Rhodia estimates that 
more than 400,000 pounds of this flavoring are used 
each year in this country alone. 


Mr. Edward Bretch has been named _ technical 
director for the candy industry of Germantown Manu- 
facturing Company. 

For the past fourteen years Mr. Bretch was plant 
manager and chief chemist at Clark Bros. Chewing 
Gum company, Pittsburgh, Pa. A graduate of Pitt 
University in chemistry, Mr. Bretch brings with him 
much kfowledge which will be of great benefit to the 
candy industry. 


Knechtel Laboratories, formerly of Chicago, have 
announced the completion of their new 5,000 square 
foot custom-built miniature candy factory-laboratory 
in Skokie, Illinois. “We believe that our new factory- 
laboratory,” stated director-owner Herbert Knechtel, 
“js the most modern of its kind in the United States 
and capable of making any piece of candy in 5 
pound batch lots. Our facilities are used to back up 
a staff of technical consultants in the field that serve 
candy manufacturers all over the country.” 








RCT ere mE 2 


ee 
hoes 





HOHBERGER BALL MACHINE 
Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce: 
Balls—clear, pulled or honeycombed filled—9/16" to 1%" 
diameter. 
Sunbeam Starlights, stripes brought down to center without 
expensive inlay. 
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Hohberger 
Cream Machine 


Up to’ 2,000 pounds per 
hour. Straight sugar or with 
any amount of corn syrup. 
NEW: Special-sized Dome for 
liquid sugar users. No pre- 
cook kettles required. 


Now available: Special cook- 
ing dome for liquid-sugar 
users. Pre-cook kettles elim- 
inated. 





Hohberger 
Continuous Hard 
Candy Cutter 


Waffles, pillows, chips, or 
straws. Up to 150 feet per 
minute. Perfect sealing on 
filled pieces. 

















John Sheffman, Inc. 


152 W. 42nd St., New York 36, N.Y. 
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Si lackey quality 1s now sealed in an with 


AVISCO RS CELLOPHANE 


More than 80 Stuckey’s roadside shops in 
23 states attract thousands of motorists 
each year. For Stuckey’s is famous for 
delicious candies, nuts and other taste 
treats. But freshness control was always 
a problem. Then Stuckey’s evaluated new 
Avisco RS cellophane—a premium per- 
formance, polymer resin coated film. 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 


Result ? RS maintained freshness and fla- 
vor far longer—actually doubled shelf 
life. That’s why all Stuckey’s goodies and 
gifts are now sealed in Avisco RS cello- 
phane. And it’s why you'll do well to 
choose it, too. Phone or write us for an 
appointment with our representative or 
a selected cellophane converter. 


1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 


SALES OFFICES ALSO LOCATED IN ATLANTA, BOSTON, CHICAGO, DALLAS, LOS ANGELES AND NEW YORK 
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MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Selected Best Candies of the Year 


Code 1M0 
Milk Chocolate Bar 
2% ozs.—39¢ 


(Purchased in a department store, 


Chicago, Il.) 


Appearance of Package: Good 

Container: White folding box printed in 
colors. Box is ready for mailing. Bar 
is wrapped in gold foil. 

Bar: 

Chocolate: Good 
Color: Good 
Molding: Good 
Gloss: Good 
Taste: Very good 

Remarks: A very novel package for a 
chocolate bar. The best milk choco- 
late bar we have examined in some 
time. 

REVIEW: While this bar was a trifle 
high priced, it was an outstanding 
milk chocolate piece with a good 
milk taste and a good chocolate taste. 


Code 1J0 
Hard & Filled Hard Candies 
12% ozs.—29¢ 


(Purchased in a chain grocery store, 
New York Metropolitan area) 


Appearance of Package: Good 

Container: Cellulose bag, white paper 
clip on top printed in dark green and 
red. 

Candies: 
Colors: Good 
Texture: Good 
Centers: Good 
Gloss: Good 
Workmanship: Good 
Flavors: Good for this priced hard 

candies. 

Remarks: The best hard candies at this 
price we have examined this year. 

REVIEW: The centers in these candies 
were very good and the jackets were 
thin. The flavors were also good. This 
package was cheaply priced at 12% 
ozs. for 29¢. 
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Code 1D0 
Solid Milk Chocolate Santas 
12 Pieces Solid Chocolate—98¢ 


(Purchased in a department store, 
Chicago, III.) 


Appearance of Package: Good 

Container: Long oblong tray, one layer 
type. Cellulose wrapper printed in 
red, green and white. Imprint of 
Christmas tree in color. Santas each 
in a cellulose bag. 

Chocolate: Milk: Good 
Molding: Good 
Gloss: Good 
Texture: Good 
Taste: Good 

Remarks: Very good workmanship and 
a good eating milk chocolate Santa. 


* REVIEW: This would be a very attrac- 


tive package for the young ones. It 
contained the best quality of choco- 
late we have found in a_ package 
of this type at the price of 98¢. 


Code 100 
Candy Canes 
3 pieces—4% ozs.—29¢ 
(Purchased in a chain variety store, 


Chicago, III.) 


Appearance of Package: Good 

Container: Cardboard tray printed in 
green and white. Imprint of Santa 
overall, cellulose wrapper. Each cane 
wrapped in cellulose. 

Canes: 
Color: Good 
Red Stripes: Good 
Spinning: Very good 
Flavor: Good 

Remarks: The best candy canes we have 
examined this year. A very clever con- 
tainer for canes; none were broken. 
In most cane packages, some are 
usually broken. Suggest that the print- 
ing of “12 Canes” be removed as con- 
siderable trouble can be expected if 
the package is checked by a Food 


and Drug inspector. The package 
contained only three canes. 

REVIEW: Most boxes of canes we ex- 
amine have a number of broken 
canes. This container kept the canes 
in place, and the pieces had very 
good flavor. 


Code 1K0 
Butter Mints 
9 ozs.—29¢ 


(Sent in for analysis) 


Appearance of Package: Good for this 
type of confection. 

Container: Cellulose bag printed in green, 
red and white. 

Mints: 
Color: Good 
Texture: Good 
Flavor: Good 

Remarks: A very good eating butter 
mint. Neat and attractive container. 
Cheaply priced at 9 ozs. for 29¢. 

REVIEW: Many butter mints we ex- 
amine have a strong imitation butter 
flavor. These mints had a fine flavor 
and were cheaply priced at 9 ozs. for 
29¢. 


Code 2A60 
Licorice Toffees 
2 ozs.—10¢ 


(Purchased in a variety store, 


Chicago, Ill.) 


Appearance of Package: Good 

Container: Cellulose tube sealed on both 
ends. Printed in red, white and blue. 
Pieces are wrapped in colored print- 
ed wax paper. Colors of wrappers are 
good. 

Toffees: 
Color: Good. 

Center: 
Texture: Good 
Flavor; Licorice: good 

Remarks: Very good eating licorice tof- 
fees. Cheaply priced at 10¢ for 2 ozs, 





REVIEW: Many licorice pieces we ex- 
amine have an anise flavor. This sam- 
ple had a very good licorice flavor 
and was a well made toffee. 


Code 2B60 
Chocolate Panned Almonds 
1% ozs.—10¢ 


(Purchased in a variety store, 
Chicago, III.) 


Appearance of Package: Good 

Container: Glassine tube sealed on ends. 
Printed in buff, dark brown and white. 

Almonds: Almonds are chocolate panned 
and outside coating of buff sugar. 
Color: Good 
Texture: Good 
Chocolate: Good 
Almonds: Good 
Taste: Good 
Panning: Very good 

Remarks: A different type of panned 
chocolate almonds. Very good eating 
and of good quality. 

REVIEW: These chocolate panned al- 
monds were very good eating. The 
almonds were well roasted and con- 
tained the right amount of jacket. 
This should be a good seller at 10¢. 


Code 2E60 
Assorted Cellulose Wrapped 
Caramels 
% Ib.—75¢ 


(Purchased ‘in a department store, 


Chicago, II.) 


Appearance of Package: Good 

Container: Oblong box, white paper top, 
printed in gold and white. Imprint 
of convent in black. 

Number of Pieces: 24 

Caramels: Vanilla and vanilla nut; choc- 
olate and chocolate nut. 
Colors: Good 
Textures: Good 
Taste: Good 

Remarks: The finest caramels we have 
examined in a long time. Very well 
made and of the best quality. 

REVIEW: These caramels were out- 
standing. They were very good eat- 
ing and the chocolate caramels had 
a fine chocolate taste. The texture 
of the caramels was also very good. 


Code 2F60 
Chocolate Covered Pecan 
Fudge Bar 
5 ozs.—29¢ 


(Purchased in a chain variety store, 
Chicago, II.) 


Appearance of Bar: Good 

Wrapper: Long, oblong shaped bar. 
Dark coating. White board folder, gold 
foil wrapper. White paper outside 
band printed in gold and brown. 


Coating: Good 

Gloss: Good 

Taste: Good 
Center: 

Color: Good 


Texture: Good 
Taste: Good 
Remarks: A very fine eating fudge bar. 
Neat and attractive wrapper. 
REVIEW: Many fudge sampies we ex- 
amine are tough and some you can 
chew like a caramel. Others are dry 
and hard. This fudge bar was like 
the old: fashioned fudge we used to 
make. 


Code 2J60 
Cashew Nut Brittle 
1 Ib.—75¢ 


(Purchased in a department store, 


Chicago, III.) 


Appearance of Package: Good for this 
type of confection. 

Container: Waxed board tub, similar to 
a one quart ice cream container. Ace- 
tate top. Container printed in yellow 
and brown. 

Brittle: 

Color: Good 

Texture: Good 

Amount of Nuts: Very Good 
Roast on Nuts: Good 

Remarks: The best cashew brittle we 
have examined in some time. New 
and _ attractive container. Cheaply 
priced at 75¢ the pound. 

REVIEW: Nut brittle, as a rule, con- 
tains very few nut meats. This cashew 
brittle had a good amount of nut 
meats and the candy was cooked just 
right. 


Code 2K60 
Old English Toffee 
4 ozs.—25¢ 


(Purchased in a department store, 


Chicago, II.) 


Appearance of Package: Good 

Piece: Piece is in the shape of a square 
bar. Embossed paper back foil wrap- 
per, white paper band printed in blue 
and red. Imprint of toffee in brown. 
Overall wrapper of cellulose. 

Toffee: 

Color: Good 
Texture: Good 
Taste: Good 

Remarks: The best toffee of this kind 
we have examined in the past year. 
Very well made and good true but- 
ter flavor. 

REVIEW: English toffee is one of the 
most abused confections we know. 
Many samples we examine are al- 
most as hard as hard candies. Others 
eat like grained caramels. This toffee 
had a real toffee flavor and was of 
very fine texture. 


Code 3F60 
Assorted Chocolates 
1 Ib.—49¢ 
(Purchased in a chain drug store, 
Oak Park, III.) 
Appearance of Package: Good for this 


priced chocolates. 
Container: Open face box, oblong shape. 


White printed in red on four sides. 
Overall cellulose wrapper. 
Number of Pieces: 27; 1 gold foiled. 
Coating: Light: 
Color: Good 
Gloss: Good 
Strings: Fair 
Taste: Fair 
Centers: 
Orange Creams: Good 
Maple Creams: Good 
Coconut Creams: Good 
Vanilla Creams: Good 
Pink Cream: Could not identify flavor 
Mint Creams: Good 
Green Jelly: Could not identify flavor 
Vanilla Nut Caramel: Good 
Chocolate Caramel: Good 
Vanilla Caramel: Good 
Jelly: Could not identify flavor 
Green Nougat: Good 
Nut Nougat: Good 
Lemon Cream: Fair 
Chocolate Cream: Good 
Orange Cream: Foiled: Good 

Assortment: Fair 

Remarks: The best assorted chocolates 
at this price we have examined this 
year. Suggest some of the flavors be 
checked as they are not up to stand- 
ard. 

REVIEW: While this box contained a 
few pieces that were sub-standard on 
flavor, it was the best we examined 
this year at 1 pound for 49¢. 


Code 3D60 
Caramel & Pecans 
14 ozs.—79¢ 


(Purchased in a chain grocery store, 
Oak Park, IIl.) 


Appearance of Package: Good 

Container: Flat oblong box printed in 
red, white, yellow and brown. Im- 
print of piece in colors. Cellulose 
wrapper. 

Appearance of Box on Opening: Good 

Piece: Piece is a vanilla caramel with 
pecans on top, coated with milk choc- 
olate. 

Chocolate Coating: Good 
Caramel: Good 

ecans: Good 
Taste: Good 

Remarks: A good eating caramel pecan 
piece. Cheaply priced at 79¢ for 14 
ozs. 

REVIEW: Most pecan caramel pieces 
do not contain enough pecans. This 
sample contained a good amount of 
pecans and the caramel was of good 
quality. 


Code 4B60 
Assorted Chocolates 
1 Ib.—$1.79 


(Purchased in a retail candy shop, 
New York City.) 


Appearance of Package: Good 

Container: Long oblong box, one layer 
type. Top printed in orange, dark 
brown, blue and white. White paper 
wrapper, overall print in blue of fa- 
mous building in N. Y. 

Appearance of Box on Opening: Good. 
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sides. Attractive printed gold paper backed 
foil, name printed in blue. 
Number of Pieces: 
Dark Coated: 21 
Light Coated: 13 
Foiled Piece: 1 
Crunch, Cello Packed: 1 
Unwrapped Chocolate Nut Caramel: 1 
Coatings: 
Colors: Good 
Gloss: Good 
Strings: Good 
Taste: Good 
flavor Dark Coated Centers: 
Honeycomb Chips: Good 
flavor Chew: Good 
Nut Nougat & Chocolate Caramel: 
Good 
Orange Jelly: Good 
Coconut Paste: Good 
Fruit Nougat: Good 
Almond Top Marshmallow: Good 
Cashew Cluster: Good 
Strawberry Cream: Good 
Dark'Cream: Could not identify flavor 
Pink Marshmallow: Could not identify 
olates flavor 
1 this Vanilla Cream: Good 
rs be Cordial Cherry: Good 
stand- Molasses Coconut Paste: Good 
Mint Jelly: Good 
ned a Vanilla Nut Caramel: Good 
rd on Vanilla Caramel Finger: Good 
mined Raisin & Caramel Cluster: Good 
Chocolate Paste: Good 
Light Coated Centers: 
Nut Crunch: Good 
Vanilla Fudge: Good 
Coconut Ting Ling: Good 
Filbert & Caramel Cluster: Good 
Pecan Top Nut Caramel Paste: Good 
Nut Nougat: Good 
Peanut Cluster: Good 
Dark Marshmallow Square: Could not 
ed in identify flavor 
Im- Chocolate Paste: Good 
lulose Glace Pineapple: Good 
Vanilla Caramel Finger Shaped: Good 
Good Cellulose Wrapped Nut Crunch: Good 
with Chocolate Pecan Caramel: Good 
choc- Gold Foil Praline: Good 
Assortment: Very good 
Remarks: The best assorted chocolates 
we have examined in some time. Very 
good quality. Suggest some of the 
flavors be checked as they were very 
pecan mild; we could not identify these 
or 14 flavors. Very good quality of chocolate 
coatings and good workmanship of 
pieces dipping and centers. 
This REVIEW: While a few of the flavors 
nt of in this assortment need checking up, 
good these chocolates were the best in 
this price field. Most of the centers 
were very good eating, and the work- 
manship and quality were good. 


led. 





ore, 


Code 4D60 
OP, Assorted Chocolates 
1 Ib.—$1.40 


layer (Purchased in a retail candy shop, 
dark New York City.) 


paper Appearance of Package: Good 

of fa- Container: Long oblong box, one layer 
type. Paper wrapper, overall printed 
Good. in gold. Cellulose wrapper over box. 
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SAVAGE LATEST FIRE MIXER 


MODEL S-48 


Thermostatic Gas Control—Variable Speed 








ed 


The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanita 
many new features and conveniences: 


ry and has 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 1242” deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 


peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 


Your inquiry invited 


SAVAGE BROTHERS COMPANY 


2638 Gladys Ave. Chicago 12, Ill. 


Appearance of Box on Opening: Very 
good 

Number of Pieces: 

Dark Coated: 12 
Light Coated: 19 
Chocolate Coatings: 
Colors: Good 
Gloss: Good 
Strings: Good 
Taste: Good 
Dark Coated Centers: 
Molasses Chew: Good 
Fruit Nougat: Good 
Chocolate Buttercream: Good 
Coconut Paste: Good 
Vanilla Caramel: Good 
Chocolate Caramel: Good 
Nut Buttercream: Good 
Orange Cream: Lacked enough flavor 
Cream: Could not taste any flavor 
Vanilla Cream: Good 

Light Coated Centers: 

Coconut & Chocolate: Good 
Vanilla Cream: Good 
Almond Cluster: Good 

Fruit Nougat: Good 

Nut Buttercream: Good 
Chocolate Cream: Good 
Coconut Paste: Good 
Peanut Butter Chip: Good 
Vanilla Caramel: Good 
Cashew Cluster: Good 
Molasses Coconut: Good 
Chocolate Buttercream: Good 
Pecan Cluster: Good 

Assortments: See remarks 

Remarks: Suggest a few more hard and 
chewy pieces be added to improve 
the assortment. One of the best as- 
sorted chocolates we have examined 
in this price field. Very good work- 
manship. Suggest some of the flavors 
be checked, some pieces also lacked 
enough flavor. 

REVIEW: The quality and workman- 
ship in this package was of the best. 
The centers and flavors were very 
good. The best box of assorted choco- 
lates we examined this year in this 
price field. 


Code 5L60 
Chocolate Covered Cherries 
All Liquid Centers 
11% ozs.—89¢ 


(Purchased in a department store, 


Chicago, II.) 


Appearance of Package: Good 
Container: Oblong box, one layer type. 
White glazed paper top printed in 
green. Imprint of cherries in brown 
and red. Cellulose wrapper printed in 
blue. 
Appearance of Box on Opening: Good 
Number of Pieces: 20 
Piece: Piece is made on a machine simi- 
lar to a shell machine 
Chocolate: Light 
Color: Good 
Gloss: Good 
Molding: Good 
Taste: Good 
Center: All liquid 
Cherry: Good 
Liquid Flavor: See remarks 
Remarks: A very fine eating cordial 
cherry; the best cherry of this kind 


we have examined this year. Suggest 
a good cherry flavor be added to the 
liquid to improve the flavor. 

REVIEW: We find some very well made 
cherries on the market, but most of 
them lack flavor. We think that the 
cherries themselves lack flavor. Years 
ago, the better houses would soak 
the cherries overnight in a well fla- 
vored syrup. We suggest that a good 
cherry flavor be added to the fondant 
that goes on the cherries. 


Code 5D60 
Milk Chocolate & Peanut Bar 
% ozs.—3¢ 


(Purchased in a chain variety store, 
Chicago, Ill.) 


Appearance of Bar: Good 

Size: Good for a 3¢ milk chocolate bar. 

Wrapper: Outside paper band printed in 
green. Name in red and white. Inside 
glassine wrapper. 

Bar: 

Chocolate: Good 
Peanuts: Good 

Remarks: The best 3¢ chocolate bar we 
have examined. A good eating choco- 
late bar at this price. 

REVIEW: At the price of 3¢ for %& 
of an ounce, you do not expect any- 
thing good. This bar, however, was 
very good eating. 


Code 5C60 
Milk Chocolate Almond Bar 
1% ozs.—5¢ 


(Purchased in a chain drug store, 
Chicago, III.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Paper backed foil wrapper. 
Printed in blue, red and white. 

Bar: 

Chocolate: Good 
Almonds: Good 

Remarks: A good eating milk chocolate 
almond bar. Large amount of almonds. 
Suggest manufacturer check the cost 
of this bar as there can be very little 
or no profit at 5¢. 

REVIEW: We found more almonds in 
this bar than in any milk chocolate 
almond bar we examined this year. 
The almonds were also well roasted. 


Code 5F60 
Milk Chocolate Covered 
Chocolate Paste with Pecans 
1 oz. (2 pieces)—10¢ 


(Purchased in a chain drug store, 


Chicago, IIl.) 


Appearance of Bar: Good 
Wrapper: Paper backed gold foil wrap- 
per printed in red, white and blue. 
Bar: 
Chocolate: Good 
Center: 
Color: Good 
Texture: Good 
Taste: Good : 
Remarks: The best bar of this kind we 
have examined this year. 


REVIEW: As a rule, a bar of this kind 
is very greasy. The chocolate here, 
however, was of the right texture and 
was not greasy. 


Code 5H60 
Semi-Sweet Chocolate Covered 
Peppermint Cream Bar 
1% ozs.—10¢ 


(Purchased in a chain drug store, 
Chicago, IIl.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Outside paper band, white 
printed in brown, white and green. 
Imprint of bar and center in colors. 
Inside foil wrapper. 

Bar: 

Center: 
Color: Good 
Texture: Good 
Flavor: Good 
Chocolate: Good 

Remarks: One of the best chocolate 
covered cream bars we have exam- 
ined this year. 

REVIEW: The quality of the coating 
on this bar was very good. The cen- 
ter was soft and creamy and had a 
good mint flavor. 


Code 5J60 
Chocolate Covered 
Cordial Cherries 
12 ozs.—59¢ 


(Purchased in a chain variety store, 
Chicago, III.) 


Appearance of Package: Good 

Container: White folding box, two layer 
type. Oval window on top. Printed 
cellulose wrapper in red, white and 
green. Imprint of cherry clusters in 
colors. 

Appearance of Box on Opening: Good 

Number of Pieces: 20 

Coating, Dark Chocolate: 

Color: Good 

Gloss: Good 

Strings: Good 

Taste: Good for this priced cherries 

Center: 

Cordial: Good 

Cherry: Good 

Flavor: Good 

Remarks: The best chocolate covered 
cherries we have examined at this 
price. 

REVIEW: These cherries are outstand- 
ing at 12 ozs. for 59¢, better than a 
number of samples we have exam- 
ined at higher prices. 


Code 5060 
Milk Chocolate Solid Eggs 
4 ozs.—39¢ 


(Purchased in a chain variety store, 


Chicago, IIl.) 


Appearance of Package: Good 

Container: Cellulose bag, white paper 
clip printed in red and blue. Eggs are 
wrapped in colored foil. 
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Eggs: 

Chocolate: Good 
Molding: Good 
Foiling: Good 
Taste: Good 

Remarks: A good eating and attractive 
small milk chocolate egg. The best 
we have examined this year. 

REVIEW: Most molded eggs, rabbits, 
etc., are made of the cheapest grade 
of chocolate. These eggs had a good 
milk taste, also a good chocolate 
taste. It was also a very attractive 
package. 


Code 5P60 
Panned Coconut Cream Eggs 
12 ozs.—29¢ 


(Purchased in a chain variety store, 
Chicago, III.) 

Appearance of Package: Good 

Container: Polyethylene bag printed in 
maroon and yellow. 

Eggs: : 

Sprinkled Colors: Good 
Panning: Good 
Molding: Good 
Finish: Good 

Center: 
Color: Good 
Texture: Good 
Taste: Good 

Remarks: The best panned coconut cream 
eggs we have examined this year in 
this price field. 

REVIEW: The coconut in most of the 
cream eggs we examined was like 
saw dust. The cream would be all 


gone and you would still have to 
chew the coconut. These eggs were 
soft and the coconut was tender and 
had a good flavor. 


Code 5B60 
Assorted Chocolates 
9 ozs.—69¢ 


(Purchased in a department store, 


Chicago, III.) 


Appearance of Package: Fair 
Container: Buff colored tray, printed in 
brown. Gold foil seal printed in black. 
Overall cellulose wrapper. 
Number of Pieces: 
Dark Coated: 8 
Light Coated: 8 
Coatings: 
Colors: Good 
Gloss: Good 
Strings: Good 
Taste: Good 
Dark Coated Centers: 
Jelly: Could not identify flavor, only 
acid 
Coconut Cream: Good 
Peanut Brittle: Good 
Orange Cream: Weak flavor 
Cordial Pineapple: Good 
Lemon Cream: Good 
Molasses Chew: Good 
Vanilla Cream: Good 
Light Coated Centers: 
Chocolate Cream: Good 
Maple Walnut Cream: Good 
Raisin Cluster: Good 
Cashew Cluster: Good 
Chocolate Cream: Good 


Raspberry Cream: Good 
Nut Nougat: Good 
Cordial Cherries: Good 
Assortment: Good 
Remarks: One of the best packages we 
have examined in this price field. 
REVIEW: For a small package of choc- 
olate in this price field, this sample 
was outstanding in quality and work- 
manship. 


Code 8L60 
Assorted Summer Coated Candies 
1 Ib.—$1.10 


(Purchased in a department store, 


Chicago, III.) 


Appearance of Package: Good 
Container: Oblong box, one layer type. 
White glazed paper top printed in 
brown, pink and gray. Imprint of 
lady in colors. Cellulose wrapper. 
Appearance of Box on Opening: Good 
Number of Pieces: 32 
Assorted Bon Bons: 
Colors: Good 
Centers: Good 
Taste: Good 
Walnut Top Bon Bons: 
Colors: Good 
Centers: Good 
Taste: Good 
Cashew Clusters: Good 
Chocolate Sprill Top Bon Bons: 
Color: Good 
Centers: Good 
Taste: Good 
Peanut Clusters: Good 
Vanilla Caramels: Good 
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Assortment: Good 

Remarks: The best box of summer coat- 
ed candies we have examined at this 
price. 

REVIEW: Many summer coatings are 
very greasy and lack flavor. The sum- 
mer coating used on these pieces had 
a fine taste and was not greasy. 
The centers were also very good. 


Code 8Q60 
Summer Mint Candies 
1 Ib.—95¢ 


(Purchased in a retail candy shop, 
Philadelphia, Pa.) 


Appearance of Package: Good 

Container: Oblong box, one layer type. 
White glazed paper top printed in 
green and gold. Imprint of spray of 
mint in color. White paper wrapper, 
overall print of name etc. in gold. 

Appearance of Box on Opening: Good 

Crystal Bon Bons: Good 

Cream Wafers: Good 

Jelly Strings: Good 

Jelly Operas: Good 

Mint & Marshmallow Jelly Squares: 
Good 

Jelly Wafers: Good 

Molasses Chews: Good, cellulose - wrap- 
pers. 

Grained Sugar Sticks: Good, cellulose 
wrappers. 

Hard Candy Cuts: Good, cellulose wrap- 
pers. 


Gum Drops: Good 





Assortment: Good 

Remarks: Colors, flavors and texture of 
all pieces are good. The best box of 
this kind we have examined this year, 
Very neat and attractive packing. 
Should be a good seller at 95¢. 

REVIEW: This assortment of summer 
candies was in fine condition. This 
type of candy is good for the summer 
months. 


Code 8K60 
Toasted Coconut Marshmallows 
11 ozs.—23¢ 


(Purchased in a department store, 


Chicago, IIl.) 


Appearance of Package: Good. 
Container: Polyethylene bag. 
Marshmallows: 
Coconut: Well roasted and had a 
good flavor. 
Marshmallow: 
Color: Good 
Texture: Good 
Taste: Good 

Remarks: The best toasted marshmal- 
lows at this price we have examined 
this year. Very good eating and had 
a good flavor. 

REVIEW: The toasted coconut on many 
pieces of this kind is often hard and 
very dry, and the marshmallow is 
tough. This piece had a very fine 
tender coconut and a_ soft tender 
marshmallow. 


Code 8P60 
Fruit Jellies 
11% ozs.—79¢ 


(Purchased in a retail candy shop, 


Philadelphia, Pa.) 


Appearance of Package: Good 

Container: Oblong box, one layer type. 
White glazed paper top printed in 
pink, yellow and blue. Imprint of 
fruits in colors. Cellulose wrapper. 

Appearance of Box on Opening: Good 

Number of Pieces: 32 pieces of white 
sugar coated jellies. 

Coating: Good 

Centers: 
Colors: Good 
Texture: Good 
Flavors: Good 

Remarks: The best jellies of this type 
we have examined this year. 

REVIEW: Many jellies we examine 
are tough and lack flavor; some eat 
like gum drops. These jellies had 
fine jelly texture and good flavors. 


Code 8V60 
Summer Coated Peanut Clusters 
4% ozs.—39¢ 
(Purchased in a chain drug store, 
Chicago, IIl.) 


Appearance of Package: Good 

Container: Oblong box, white glazed pa- 
per top printed in red, blue and 
yellow. Imprint of clusters. Cellulose 
wrapper. 
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” Hema Batch Roller 


A Rationally-Priced Batch Roller 


@ Main drive in oil 

@ Operative from either side 
@ Reversing rollers 

@ Up to 110 lb. batches 


Manual elevation 


Motorized elevation 


or 





90-400 Ibs/hr, 
800-3300 Ibs/hr 


Fool-proof Tempering 
for molding, enrobing and hand-dipping 


Available in five different sizes 
300-1100 Ibs/hr, 


550-2200 Ibs/hr, 
1000-4400 Ibs/hr 


Certain models handle chocolate with nuts, raisins or cereal. 


Rasch Tempering Machine 








John Sheffman, Inc. 
152 West 42nd Street 





New York 36, New York 


Representatives 


New York 13, New York 


T. C. Weygandt Co. 
' 165 Duane Street 
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Appearance of Box on Opening: Good 

Number of Pieces: 14 

Summer Coating: Good 

Clusters: 
Texture: Good 
Peanuts: Good 
Taste: Good 

Remarks: The best summer coated pea- 
nut clusters we have examined this 
year. We find that most summer coat- 
ed peanut clusters are very hard to 
eat because too few peanuts are used 
and the piece is almost all coating. 

REVIEW: Peanut clusters with sum- 
mer coating or chocolate coating are 
not good eating unless there is a 
sufficient amount of peanuts in them. 
These clusters had a good amount of 
well roasted peanuts in them. 


Code 8G60 
Chocolate Pecan Fudge 
1 Ib.—$1.00 


(Purchased in a food shop, 


Chicago, III.) 





Sold in Bulk: 

Fudge: 
Color: Good 
Texture: Good 
Pecans: Good 
Taste: Good 

Remarks: A very fine eating chocolate 
nut fudge. One of the best we have 
examined this year. Very well made 
and good eating. 

REVIEW: This fudge had a_ good 
amount of pecans and the fudge was 
the old fashioned kind. 











Code 8U60 
Jelly & Marshmallow Pieces 
8 ozs.—49¢ 


(Purchased in a food shop, 


Chicago, Ill.) 


Appearance of Package: Good 

Container: Oblong tray printed in gold, 
pink and green. Overall cellulose 
wrapper. 

Jellies: 

Colors: Good 

Texture: Good 
Flavors: Good 
Crystal: Good 

Remarks: The best jellies of this type 
we have examined this year. 

REVIEW: The marshmallow in these 
jellies was very good, soft and ten- 
der. Many pieces of this kind have 
marshmallow which is more of a hard 


nougat. 
Code 8E60 
Chocolate Nut Fudge Square 
1% ozs.—5¢ 


(Purchased in a chain drug store, 


Chicago, II.) 


Appearance of Square: Good 
Wrapper: Cellulose wrapper printed in 
red, white and blue. 
Fudge: 
Color: Good 
Texture: Good 
Nuts: Good 
Taste: Good 


Remarks: The best 5¢ fudge bar of this 
kind we have examined this year. 

REVIEW: We find many 5¢ fudge bars 
that are tough and hard. This fudge 
bar had a fine texture and was a real 
fudge. 


Code 9E60 
Chewy Nut Nougat Bar 
1 3/16 ozs.—5¢ 
(Purchased in a chain variety store, 
Chicago, II.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Wax paper wrapper printed in 
red, white and blue. 

Bar: 

Color: Good 
Texture: Good 
Taste: Good 

Remarks: The best bar of this type we 
have examined this year. 

REVIEW: This nougat was soft and 
chewy as a good nougat should be. 
Many bars of this type are hard and 
dry. 


Code 9B60 
Coconut Paste Bar 
1% ozs.—5¢ 
(Purchased at an elevated station, 
Chicago, III.) 


Appearance of Bar: Good 
Size: Good 








Because: they're high oil 
content pecans— bright, 
full-meated and firm, with 
the delicate flavor of freshly 
shelled pecans. 


Because: every pound 

of Fleischmann’s is a pound of 
quality pecans, the pick of 
the pecan meats, rigidly 
graded to specification. 


Because: they're backed 
with the kind of service which 
has earned Standard Brands 
a prestige reputation in 

the food field. 


specify Fleischmann’s Fancy Pecans 
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Standard Brands Incorporated—Branches in All Principal Cities 


Wrapper: Cellulose wrapper printed in 
red and white. 

Coconut Bar: 

Color: Good 
Texture: Good 
Taste: Good 

Remarks: The best bar of this kind we 
have examined this year. 

REVIEW: Coconut bars of this type 
should have a good tender coconut 
in them and not too much syrup. 
Some coconut bars we examine have 
too much syrup and very little coco- 
nut; in others we find the coconut is 
hard and dry. The texture and coco- 
nut in the bar above were very good. 


Code 9C60 
Salted Peanut Roll 
2% ozs.—10¢ 


(Purchased in a chain drug store, 
Chicago, Ill.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Amber colored cellulose, print- 
ed in red and white. 

Bar: 

Caramel: Good 
Peanuts: Good 
Center: Good . 

Remarks: A very good eating nut roll. 
Salting of peanuts improves the taste 
of the bar. 

REVIEW: This is the first nut roll we 
have examined that had salted pea- 
nuts in it. We suggested this a num- 
ber of times for nut rolls. The salted 
peanuts give the bar a better taste 
and the bar doesn’t taste too sweet 
as most nut roll bars do. 


Code 9P60 
Butter Puffs 
5 ozs.—29¢ 


(Purchased in a food shop, 


Chicago, IIl.) 


Appearance of Package: Good 
Container: Polyethylene bag printed in 
brown and yellow. 
Puffs: 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: The best puffs we have ex- 


amined this year at this price. Well 
made and good eating. 
REVIEW: Many so called puffs are 


hard and lack flavor. These puffs were 


very porous and had a fine flavor. 


Code 9Q60 
French Creams 
12 ozs.—29¢ 


(Purchased in chain grocery store, 
New York Metropolitan area) 

Avpearance of Package: Good 

Container: Folding box printed in blue, 
red and white. Imprint of Santa Claus 
in color. Window on top. 

Creams: 

Colors: Good 

Molds: Good 

Crystal: Good 

Flavors: Good for this priced con- 
fection. 

Remarks: The best French creams we 
have examined this year. Well made 
and good eating. 

REVIEW: It is seldom that we get 
samples of French creams. We find 
many are hard and lack flavor. These 
French creams were soft and good 
eating. 


Code 9D60 
Nut Roll 
1% ozs.—5¢ 


(Purchased in a chain drug store, 
Chicago, II.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Glassine wrapper printed in 
red, white and blue. 

Bar: 

Peanuts: Good 
Coating: Good 
Center: 
Color: Good 
Texture: Good 
Taste: Good 

Remarks: One of the best 5¢ nut rolls 
we have examined this year. 

REVIEW: We examine all kinds of nut 
rolls throughout the year and very 
few are up to standard. Most of them 
have hard dry centers and some have 
very few peanuts in them. This bar 
had a good soft center and the right 
amount of peanuts. 


Code 10E60 
Panned Sugar Peanuts 
% lb.—30¢ 


(Purchased in a department store, 


Chicago, III.) 


Sold in Bulk: 
Peanuts: 
Size: Good 
Color: Good 
Texture: Good 
Sugar Jacket: Good 
Peanuts: Good 
Remarks: One of the best sugar panned 
peanuts we have examined this year. 
REVIEW: The coating on most sugar 
peanuts is too thick. These peanuts 
had a very thin coating which was 
very brittle. Peanuts were also well 
roasted. 


Code 10B60 
Assorted Fruit Jellies 
10 ozs.—89¢ 


(Purchased in a department store, 


Chicago, III.) 


Appearance of Package: Good 

Container: Green papered tray, exten- 
sion edge. Gold foil seal printed in 
green. Acetate top, tied with green 
grass ribbon. 

Jellies: 
Molding: Very good 
Colors: Good 
Texture: Good 
Flavors: Good 

Remarks: Very attractive package, neat- 
ly packed. The best package of this 
kind we have examined this year. 

REVIEW: Very seldom do we find a 
real fruit jelly. Many fruit jellies we 
examine are not jelly and contain no 
fruit. These jellies were well made 
and were real fruit jellies with very 
good flavors. 


Code 10N60 
Apple Candy With 
Chocolate & Walnuts 
5 ozs.—50¢ 
(Purchased in a restaurant, 
Richmond, Va.) 
Appearance of Package: Good for this 
type of candy. 








Put your hard candy department 
on a high profit item 





ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


NEW HARD CANDY WHISTLE 
MACHINES NOW AVAILABLE 


EMIL PICK CO. 


40,000 per 7 hour day. 5¢ or 10¢ size. 


For further information write: 


Whistle Pop Candy Co. 


P. O. Box 272 


Inglewood, California 





COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS - COCOA BUTTER 
Cocoa and Chocolate Products 
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Container: Oblong box, one layer type. 
Top printed in dark brown, red, gold 
and green. Imprint of apples in color. 
Cellulose wrapper. 

Appearance of Box on Opening: Good. 
9 pieces. 

Candies: 

Color: Good 
Texture: Good 
Flavor: Good 

Remarks: The best apple candy we have 
examined this year. 

REVIEW: There are very few so-called 
apple candies on the market; most of 
them do not have a good apple flavor. 
This sample of apple candy had a 
fine apple flavor and was good eating. 


Code 10H60 
Salted Jumbo Peanuts 
With Skins On 
% lb.—18¢ 


(Purchased in a department store, 
: Chicago, Ill.) 


Sold in Bulk: 

Peanuts: About 3% splits. 
Roast: Good 
Texture: Good 
Salting: Good 
Taste: Good 

Remarks: The best salted peanuts of 
this kind we have examined this year. 
Cheaply priced at 18¢ the quarter 
pound. 

REVIEW: Most salted jumbo peanuts 
do not have the skins on them. We 
think this sample was better eating 


and had a better peanut flavor than 
those that are blanched. These pea- 
nuts were very brittle and good eat- 
ing. 


Code 11H60 
Assorted Pastels 
10 ozs.—35¢ 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Package: Good 
Container: Folding window box printed 
in green, white and brown. 
Colors: Good 
Panning: Good 
Finish: Good 
Jacket: Thin: Good 
Center: Licorice: 
Color: Good 
Texture: Good 
Licorice Flavor: Good 
Remarks: A good eating licorice pastel; 
one of the best we have examined 
this year. 
REVIEW: Most licorice pieces we find 
have an anise flavor. These pastels had 
a good true licorice flavor. The texture 
was also very good as compared to 
many licorice pieces that are tough. 


Code 11F60 
Peppermint Gum—l¢ 
(Purchased in a variety store, 
Chicago, Ill.) 

Container: Folding box printed in blue, 

yellow and red and white. 
Gum: 


Panning: Good 
Finish: Good 
Texture: Good 
Flavor: Good 

Remarks: The best 1¢ gum piece on the 
market. 

REVIEW: The workmanship and flavor 
were of the best for a 1¢ piece of this 


kind. 


Code 11C60 
Nut Roll—2¢ 
(Purchased in a chain variety store, 
Chicago, II.) 
Piece: Piece has a fudge peanut center 
and is coated. 
Coating: Good 
Texture: Good 
Taste: Good 
Remarks: The best 2¢ bar of this kind 
on the market that we have exam- 
ined this year. 
REVIEW: While this bar was smaller 
than a 5¢ nut roll, the quality was of 
the best for a nut roll in the 2¢ price 


field. 


Code 11D60 
Peanut Butter Bar—2¢ 
(Purchased in a chain variety store, 
Chicago, Ill.) 
Wrapper: Glassine wrapper printed in 
yellow, white and blue. 
Piece: Piece is a hard candy honeycomb 
with peanut butter. 
Coating: Good 
Texture: Good 
Taste: Good 

















must be 
WILBUR 
chocolate 


... for Wilbur puts the 





final touch of 


good taste to your 


quality products 


WILBUR CHOCOLATE CO. 


Lititz, Pennsylvania 


"When it comes to quality, people mean more than machines” 
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New foreign subscription 
rates effective in 1961 


Beginning in January of 1961 it 
will be necessary for us to raise our 
subscription rates for readers outside 
of the United States and Canada. 


The new rates will be: 
one year $ 7.00 
two years $10.00 
three years $12.00 


Subscription orders received before 
January first will be entered at the 
present rates of $5.00 for one year; 
$7.50 for two years and $10.00 for 
three years. 


If you have been considering or- 
dering a personal subscription to THE 
MANUFACTURING CONFECTIONER may 
we suggest that you send your order 
today and take advantage of the pres- 
ent lower rates. 


Circulation Department 
THE MANUFACTURING CONFECTIONER 
418 North Austin Blvd., Oak Park, Ill. 








Remarks: The best 2¢ piece of this kind 
we have examined this year. 

REVIEW: We think this is one of the 
best 2¢ numbers on the market. It jis 
very well made and of good quality 
for a 2¢ bar. 


Code 11T60 
Salted Peanuts 
% Ib.—31¢ 
(Purchased in a department store, 
Chicago, III.) 
Sold in Bulk: 
Peanuts: 
Roast: Good 
Texture: Good 
Salting: Good 
Taste: Good 
Remarks: One of the best salted peanuts 
we have examined this year. 
REVIEW: These peanuts were very well 
roasted with just the right amount of 
salt; one of the best samples of the 
year. 


Code 11860 
Miniature Mix 
8% ozs.—43¢ 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Package: Good 
Container: Folding oblong box, one layer 
type. Foil wrapper printed in red, 
silver, blue, white and brown. 
Panned Chocolate Pieces: 
Centers: 


Chocolate Fudge: Good 
Peanuts: Good 

Mint Creams: Good 
Cashew Nuts: Good 
Raisins: Good 

Chewy Taffy: Good 
Caramel: Good 
Almonds: Good 

Panning: Very Good 

Finish: Good 

Flavors: Good 

Remarks: The best panned pieces of this 
type we have examined in this price 
field. 

REVIEW: The coating on these pieces 
was very good. We find some very 
cheap coatings on this type of panned 
goods. The centers were also good eat- 
ing and of good quality. 


Code 11L60 
Caramel Roll—1¢ 
(Purchased in a variety store, 
Chicago, III.) 
Appearance of Piece: Good 
Wrapper: Printed wax paper wrapper 
printed in brown, orange and white. 
Roll: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: We think this is one of the 
best 1¢ pieces on the market. 
REVIEW: We have examined a number 
of caramel rolls over the year and some 
of the poorest were priced in the 5¢ 


field. The quality of this one cent piece 
was of the best. 














Confectionery Brokers 








COMPANY 


G & Z BROKERAGE 
New Mexico—Arizona El Paso 
County Texas 
P. O. Box 227 ALBUQUERQUE 
N. Mex. 

Personal service to 183 jobbers, 
super-markets and department 
stores. Backed by 26 years experi- 
ence in the confectionery field. We 


call on every account personally 
every six weeks. Candy is our Busi. WINSTON-SALEM 4, N. CAR. 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


Terr.: Virginia, N. Carolina, 
Carolina 





COMPANY 


[. Liberman 


Nevada, Utah 


LIBERMAN SALES 


324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
Branch Office: 445 East 

South Salt Lake City 11, Utah 
Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 


Second LOUISVILLE 13, KENTUCKY 





FRANK Z. SMITH, LTD 


Manufacturers Sales Agents 
1500 Active Distributors 
Box 13024, Camp Taylor 


Terr.: Kentucky, Tennessee and 
Indiana 








Angeles 21, Calif. ; 


Colorado 


HARRY N. NELSON CO. 
646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 
Braneh Offices: 1340 E. 6th St., Los 
1101 8. E. 
Water Ave., Portland, Oregon ; 
2999 South Cook S&t., 


FELIX D. BRIGHT & SON 
Candy Specialties 
. O. Box 177—Phone 
ALpine 6-3988 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, 
labama 





Denver, 


IRVING S. ZAMORE 





., Ariz., 
West Texas & N 





RALPH W. UNGER 


Leg ANGELES 13, ‘CALIFORNIA 
N. Mex., Territory: 


2608 einen — 


PITTSBURGH ‘is, PA. 
Confectionery Broker Representing 
Manufacturing Confectioners 
Since 1925 

















Pennsylvania excluding 
Philadelphia. 
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Latini Die Pop Machine 
with Wrapping Attachment 
There’s profit in pops 
when you use the Latini 
se Conservatively, 100 boxes per hour* 
this 
price of 120 count 
ieces a : 
very A second Latini unit can be operated 
nned 
| eat- by the same person 
*based -mi h 
seta ach cata tasad 225 Pops formed and wrapped per minute 
No handling between forming and wrapping. 
Eliminates breakage and labor. 
upper 
vhite. 
f the 
imber 
some 
1e 5¢ 
piece 
or + Mill River Pump Bars 
| LATINI REVOLVING PA Faster, better, and more accurate due to pre- 
cision workmanship. Water-sealed—Sanitary— 
Unusual bowl shape permits 10 to 15% larger charges No Grooves—No Washers. 
— Heavy-gauge bowl and sturdy construction insure long service Available in all sizes. 
life Single, double, triple and quadruple row for 
Motor and drive enclosed in sanitary stand all depositors. 
K Bow! shaft mounted on oversized self-aligning bearings Also available—Special Chocolate Pump Bars— 
Now available in stainl steel. Sanitary Stainless Steel Hoppers. 
318 BERKS HARD CANDY MIXER 
je 
R. 
— LATINI 
> DECORATOR 
; Saves labor—elimi- Mixes color, flavor and acid 
nates from 2 to 6 in 75 to 125 pound batches 
YY strokes per enrober. at rate of 1000 Ibs./hr., 
nd Versatile—variable 10% scrap may be included. 
speed drive, elevation Saves labor and floor space. 
control and 3 sets of Assures uniform mixing and 
decorating belts make constant rate of production 
N a wide variety of through the day. 
markings. 
E 
Representative: S. y) ‘ 
ohn , JMe. 
ting 
. 152 West 42 Street New York 36, N.Y. 
iding 
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Every type ol... 


Most Modern 
High Speed 











2—Forgrove Plaswrap Hard Candy Sizing, Forming, Cooling and 
Twist Wrapping Machines (New 1956). These machines form and 
wrap in one continuous operation a hard candy piece at 500 pieces 








per minute. Desirable size of this piece is 1-5/16”x 7/16”x 3/8". 








Wrapping 
Equipment 


% for cut and twist wrap 
% for cut and fold wrap 
% for individual twist — 
% for individual bunch 


Available For 
Immediate Delivery 


At Great Savings 











Rose |.S.T. Twist Wrapper for 
various preformed shapes. 







































3 — Forgrove No. 6 Bunch Wrappers 
with Automatic Feeders. 











7 Rebuilt by master mechanics 


dé Guaranteed to be in first 
class operating condition. 


OF NHL 


CONFECTIONERY MACHINERY CO., INC. 


163-167 North May St. 
Chicago 7, Illinois 
312—SEely 3-7845 


MATS 


5—Forgrove 22B Twist 
Wrappers (purchased 1956). 
Can be purchased with or 
without Mark II| Automatic 


2 ee 


oe 














318-322 Lafayette St. 
New York 12, N.Y. 
212 —CAnal 6-5333 












1 Machine: 
5/8" diam. 
x 1-1/16” long 






3—Forgrove 42C high speed toffee Cut- 
ting and Twist Wrapping Machines. 
Speed of 600 pieces per minute. 











A” Cea, 


Rose Horizontal 
Automatic Batch Roller 
with built-in Sizer. 











Se Rose 500 RAF Form, Cut 
and Twist Wrap Maching 
All sizes and shapes. 


SOLD TOGETHER OR SEPARATELY 

















Forgrove Model 26D high speed Univer 
sal Fold Wrapper. For foil, cellophane 
and wax wrapping. Speed of 100 to 120 
pieces per minute. 


-_ 
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Editorial Index—January through December, 1960 


ingredients 


Basic Facts for candymakers: fats and 
oils, Norman Kempf, Nov. 25 

Cacao butter and fat bloom, Dr. S. 
Victor Vaeck, Jun. 35 

Carob; a possible new ingredient, R. 
J. Binder and J. E. Brekke, Jan. 25 

Colors and the export market, Cyril 
Hinton, Nov. 31 

A continuous process for dehydrating 
honey, Victor A. Turkot, R. E. 
_ and John B. Claffey, Sept. 
8 

Current enigmas of chocolate temper- 
ing, J. Koch, Nov. 28 

Dri-Fond in candies, Fred Janssen, 
Dec. 21 

The estimation of fats and cellulose 
in cocoa shells, Henry Loft, Feb. 


51 

Food additives and candy, Sam Gold- 
stein, Mar. 23 

The function and behavior of low 
conversion corn syrup in hard can- 
dies, John A. Kooreman, May 33 

Impact of cocoa bean quality on choc- 
olate products, Donald G. Mitchell, 
May 23 

Invertase and cast cream 
Fred Janssen, April, 41 

Notes on chocolate tempering and 
coating, Tom Newth, Apr. 25 

The properties of various milk prod- 
ucts and their use in different types 
of candy, Byron H. Webb, May 27 

Research on fats for confectioners’ 
anne. Norman W. Kempf, Mar. 


centers, 


Soybean products in the confectionery 

~ aaa Herbert T. Iveson, Oct. 

Sugar: its technology and application 
in confectionery manufacturing, 
Gerald J. Kane, Jul. 18 

Sweetness of glucose, dextrose and 
sucrose, Dr. C. Nieman, Aug. 19 

Using high-conversion corn syrup for 
one, L. G. Trempel, Apr. 


Management 


Automatic, mixed-run, hollow mold 
plant, Wayne Bortz and Richard 
S. White, Jun. 31 

Candy products evaluated through the 
use of the taste reaction technique, 
Wayne P. Hansen, Apr. 31 

Colors and the export market, Cyril 
Hinton, Nov. 31 

Confectionery industry public _rela- 
tions program, Stanley E. Allured, 
Mar. 21 

Customer guaranties under the FDA 
act, Feb. 21 

Do we get machine construction suit- 
able to our sanitary needs? A. E. 
Abrahamson, Jun. 83 

Food additives and candy, Sam Gold- 
stein, Mar. 23 

Honor roll of contributors to industry 
Public Relations Fund, Oct. 24 


for December 1960 — 57 


How to save money on depreciation, 
Jan. 28 

The importance of research, Justin 
Alikonis, Mar. 28 

Imports move with quality wraps, 
Oct. 37 

NCA-ARC Convention Programs, 
Jun. 86-87 

NCA Convention Report, Jul. 13 

The new public relations program, 
Sept. 29 

PMCA Production Conference pro- 
gram, Jan. 26 

Report on the Interpack Fair, Stanley 
E. Allured, Jun. 74 

Sanitation at Charms, Sept. 25 


Manufacturing Retailer 


The Candy Carousel, Nov. 62 

Elliot Crane; cactus candymaker, 
Feb. 59 

From Greece to Glens Falls, Sept. 55 

Louis Irvin Grubb of Shenandoah 
Candies, Mar. 43 

Honadle’s = quality candy in Akron, 
Oct. 61 

Myna bird sells candy, Jan. 39 

Prestige builds profits, Raymond 
Lane, Jun. 106 

A quality image for the retailer, Ray- 
mond Lane, Nov. 59 

“Skippy Boy” pralines: a retail suc- 
cess story, Aug. 55 

In St. Louis it’s Amy Smith Candies, 
May 46 

Two successful California 
Apr. 51 


retailers, 


Marketing and Packaging 


Bag label trends, Aug. 36 

Candies for ice cream topping, Stan- 
ley E. Allured, Jan. 23 

Candy products evaluated through the 
use of the taste reaction technique, 
Wayne P. Hansen, Apr. 31 

Circus Foods automates packaging, 
Dec. 33 

Colors and the export market, Cyril 
Hinton, Nov. 31 

Confectionery indus public _rela- 
tions program, Stanley E. Allured, 
Mar. 21 

Customer guaranties under the FDA 
act, Feb. 21 

Daggett packages for suppers, Dec. 27 

“The Dillon Study”, Stanley E. Al- 
lured, Oct. 33 

First the package—then the product, 
Aug. 31 

Honor roll of contributors to industry 
Public Relations Fund, Oct. .24 

Hows and whys of individual piece 
wrapping, Aug. 27 

Imports move with quality wraps, 
Oct. 37 

Mix-your-own merchandising, Feb. 36 

The new public relations program, 
Sept. 29 

Packaging is everybody’s 
Robert Giljohann, Jun. 53 


concern, 


A quality image for the retailer, Ray- 
mond Lane, Nov. 

A survey of trends in multiple pack- 
aging, a staff report, Feb. 31 

What the confectioner should know 
about heat-sealing polyethylene 
packaging films, Richard F. Kowal 
and C. Phelps, Jun. 47 


Production 


Automatic, mixed-run, hollow mold 
plant, Wayne Bortz and Richard S. 
White, Jun. 31 

Basic facts for candymakers: chocolate 
coatings, Norman Kempf, Nov. 25 

Basic facts for candymakers: fats and 
oils, Norman Kempf, Nov. 25 

Current enigmas of chocolate temper- 
ing, J. Koch, Nov. 28 

Dehumidification at Deran, Vahan S. 
Hintlian, Aug. 25 

The development of rolled cream cen- 
ters, Fred Janssen, Feb. 25 

Do we get machine construction suit- 
able to our sanitary needs? A. E. 
Abrahamson, Jun. 83 

The function and behavior of low con- 
version corn syrup in hard candies, 
John A. Kooreman, May 33 

Impact of cocoa bean quality on choc- 
olate products, Donald G. Mitchell, 
May 23 

Invertase and cast cream centers, 
Fred Janssen, April, 41 

A new device for determining choc- 
olate temper, James V. Gardner, 
May, 21 

Notes on chocolate tempering and 
coating, Tom Newth, Apr. 25 

PMCA Production Conference pro- 
gram, Jan. 26 

The properties of various milk prod- 
ucts and their use in different types 
of candy, Byron H. Webb, May 27 

Report on the Interpack Fair, Stanley 
E. Allured, Jun. 74 

Sanitation at Charms, Sept. 25 

Soybean products in the confectionery 
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NO TIME OF YEAR FOR TB. 
Is there ever a right time? Of 
course not. But Christmas, 
more than any other season, 
should be a time of glowing 
good spirits, health and hap- 
piness. In the fight against 
TB, it can at least be a time 
of hope—when millions of 
healthy Americans take an 
extra moment to help with 
each Christmas Seal they use. 
$ Give that spark of hope 
—and the needed help—by 
using Christmas Seals. What 
could be more fitting for a 
season of good will to men? 

Answer your Christmas 


Seal letter today. Z. 
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Formula: 


10 lbs. corn syrup 

5 Ibs. granulated sugar 
1 qt. cold water 

% lb. gelatin 
3% oz. gum arabic 

8 oz. egg albumen 
4% lbs. pecans 

1 oz. orange water flavor 
% oz. pure vanilla extract 


Procedure: 

Cook corn syrup, sugar and water to 254’. 
Pour egg white in Hobart type beater and beat 
until fluffy (about 3 minutes). When syrup is 
cooked to 254° add mixture slowly into egg white 
and beat at high speed. When mixture begins to 
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Critechley’s Rosettes 


By H. ArrHur MELIsH 
Critchley’s Candies, Riveredge, N. J. 


stiffen up in beater, slowly add gelatin and gum 
arabic mixture. Beat until stiff. 

Pour the batch onto a 3 by 6 foot metal table, 
watercooled, greased and starch-covered. It will 
be two feet wide down the center of the table. 
We pour pecan toppers on top of this mixture, 
generously, so that when we stretch the batch 
there will be plenty of pecans on the marshmallow. 

Gently stretch the top and bottom by hand to 
cover the surface of the table. Cut this into four 
18” strips and leave it overnight on the table. The 
strips will then be ready to be rolled into rosettes 
which will be 1 1/2” by 1 3/4” diameter, cut on 
the nougat cutting machine. We dip the rosettes 
bottom and sides in light and dark chocolate and 
sell them by the pound in bulk for $1.85. The 
piece will keep two to three weeks, shelf life. 
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Address replies to box number, c/o The Manufacturing Confectioner 
418 N. Austin Bivd., Oak Park, Illinois 





MACHINERY FOR SALE 











MACHINERY FOR SALE 











Factory closed. Make me offer on 
like-new DF model Peppy Dipper, 
used one week. Cap. 300 Ibs. Box 
1161, The MANUFACTURING 
CONFECTIONER. 





One Package Machinery FA over- 
wrapping machine, serial no. 8778, 
good condition, reasonable price. Box 
1162, The MANUFACTURING 
CONFECTIONER. 





For sale: gas vacuum cooker, cream 

beaters, chocolate melters, stoves, 
cut roll machines, pulling machines, 
batch rollers, steam agitating kettles, 
water cooled slabs, marbles, Hobart 
beaters, copper kettles, cutting ma- 
chines, clear toy molds, etc. S. Z. 
Candy Machinery Co., 1140 N. Ameri- 
can St., Philadelphia, Pa. 





Display type also factory size pulling 

machines. 150 Ib. capacity National 
all electric controlled chocolate melt- 
er. Hand and power driven candy 
cutters. 16 inch Liberty coating ma- 
chine, Mills copper tilting kettle. Sell- 
ing out at bargain prices. A. R. 
Massarella, P.O. Box 1571, Ft. Lau- 
derdale, Fla. 





MACHINERY WANTED 











AC/AC-6 machine. State serial num- 
ber, year built and condition. Box 

1261, The MANUFACTURING 

CONFECTIONER. 





HELP WANTED 














FOR SALE 


Bonus Cluster Machine. 

Model K #3 Savage Fire Mixers. 

20 gal. & 50 gal. Model F-6 Savage 
Tilting Mixers, copper kettle. 

200 Ib. Savage Oval Top Marshmal- 
ow Beaters. 

Cut-Rol Cream Center Machines. 

Bostonian Friend Hand Roll Machine. 

50” two cylinder Werner Beater. 

1000 Ib. Werner Syrup Cooler. 

150 lb. to 500 Ib. Chocolate Melters 

24” and 32” N.E. Enrobers. 

32” Kihlgren Stringer. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

Savage Cream Vacuum Cooker. 

600 Ib. Continuous Vacuum Cooker. 

Form 3 Hildreth Pullers. 

Form 6 Hildreth Puller 

National Cherry Dropper. 

6’ and 7’ York Batch Rollers. 

National Wood Starch Buck. 

National Steel Starch Buck. 

Bausman Twin Disc Refiner Unit. 

Ball and Dayton Cream Beaters. 

30 Gal. Stainless draw off steam 
jacketed kettles. 

Ib. cap. Resco chocolate melt- 

ing and tempering kettle. 

Savage and Racine Caramel Cutters. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 





Sales promotional manager. Prefer 
man with candy experience in mod- 
ern packaging. Must have creative 
ability. Box 1262, The MANUFAC- 
TURING CONFECTIONER. 








Classified Rates 


Lightface type—10¢ per word 
Boldface type—20¢ per word 
Box number—$1 additional 
Minimum charge—$2.50 
10% 
payment. 

Classified display advertis- 
ing is charged at the rate of 


discount for advance 


$8.00 per column inch for Jess 
than % page. Column is 13 
page 
charged at regular advertising 


picas. % and over 


rates. 
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SITUATION WANTED 











Instructor—Bubble gum base, general 
candy pan line, and all phases of 
candy. Will teach anywhere in the 
world. Box 1068, The MANUFAC- 
TURING CONFECTIONER. 





BUSINESS OPPORTUNITIES 











New product, pan coated, recently 
out of research by pan man of forty 
years experience. Wants contact with 
concern to consider royalty basis. Box 
1264, The MANUFACTURING 
CONFECTIONER. 





Will buy quality candy manufacturing 

company or form partnership with 
good proven production man in Chi- 
cago-Milwaukee area. Box 1263, The 
MANUFACTURING CONFEC- 
TIONER. 





Intriguing trademark reg. in USA for 
candy and small business for sale. 
Ideal for specialty item or complete 
line. Trademark is similar to Life 
Savers as it has a double meaning and 
is confirmed by shape of candy. Also 
suggests something sweet and delight- 
ful. My age and semi-retirement dic- 
tate this sale. Write K. W. Larsen, 
9426 Oak Avenue, Gary, Indiana. 





MISCELLANEOUS 











Folding Candy Boxes: All sizes carried 

in stock for prompt delivery. Plain, 
stock print or specially printed. Write 
for our new catalog of every-day and 
holiday fancy boxes, and all paper prod- 
ucts used in the manufacture and pack- 
aging of candies. Paper Goods Company, 
Inc., 270 Albany Street, Cambridge 39, 
Mass. 







WIRE FORMS: RACKS 
WIRE DISPLAYS: 


Made ? pé 










Fastorm Wire Division 
6171 Carnegie Av 







@ Cleveland 3, Ohio 





the “12” line 
imitation 
concentrated 
CANDY 
FLAVORS 


Thirty-two 

wholesome flavors... 
from Apple through 
Walnut ...a solid line of 
good taste and aroma. 
Choose and use 

with confidence... 
Strawberry * Peach ° Tutti 
Fruitti * Walnut * Grape 

* Raspberry * Cherry and 
other flavorful favorites 


...and when 
it comes to 


Chocolate 
flavoring, 

















try PURE VANILLA 
CONCENTRATE 10X 
*PLANIFOLINE 10X 


*PROTOVANOL “’C”’ 


(coumarin replacement) 
*CHOCOLATONE 
oll eine to improve, enhance and 


sell your finished chocolate. products 
Heraiynth LABORATORIES, INC. 
EXECUTIVE OFFICES 


* Artificial flavor 
900 VAN NEST AVE. «+ W YORK 62, N. Y. 
CHICAGO é . eotos ANGELES By 
ATLANTA © BOSTON « CINCINNATI ¢ DETROIT 
NEW ORLEANS « ST. LOUIS « SAN FRANCISCO « DALLAS « MINNEAPOLIS 











Flor. Labs. (Canada Ltd.) + Montreal « Toronto « ee Te 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex. S. A., Mexico 1, D 


Sales Offices in Principal Foreign Countries 
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PEROUNAL 

SERVICE 
MAKES 
THE 

DIFFERENCE 


Call the man from Hubinger... 


How long does it take you to make a phone call? 
That’s how close you are to help; when candy making 
problems come up. All you need to do is call the man 
from Hubinger . . . He brings with him the benefit of 
over three-quarters of a century of working first-hand 
with candy manufacturers all over the country. He can 
help you, too, whether you're primarily concerned 
with problems of taste, texture, shelf life... or, in- 
plant troubles such as foaming, crystallization, mate- 
rials handling and the like. Don’t wait until you have 
trouble. Call the man from Hubinger, NOW. You’ll 
like his practical, sleeves-rolled-up approach. 


His kind of personal service ... makes your 
product even better! 





LSM CONFECTIONER’S CORN SYRUP 
@ DRI-SWEET CORN SYRUP SOLIDS 


OK BRAND Confectioner’s Corn Syrup is economical . . . 
saves time because it’s easy to handle... cooks) rapidly 
without foaming. Makes your candy taste better because 
it maintains the proper moisture needed for long-lasting 
freshness. Prevents crystallization, and is the same de- 
pendable quality, lot after lot. You can also get OK 
BRAND Corn Syrup in dehydrated form. This product, 
OK BRAND Dri-Sweet Corn Syrup Solids, is ideal for 
use in formulas that need less cooking. It, too, gives you 
high quality consistently. 


THE HUBINGER COMPANY 


Keokuk, lowa 
New York * Chicago * Los Angeles * Boston 
Charlotte * Philadelphia 


YOU CAN DEPEND ON HUBINGER FOR...PROMPT DELIVERY BY TRUCK, FAST SHIPMENT BY RAI 





